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5 T being 9 0F0WN O05 unfaſhioa- 


> ble for a Book now to appear 
£ in publick without'a Preface, 
ks as for a Lady to afpear at 


a Ball without a Hoof -petti-- 
coat, I fhail W 5 to 
Cuſtom for Faſtion-Jake, and 
Dk through any Necdity. The 


Subjetl Ws 150 comiron and univerſal, needs no + 
Arguments to introduce it, and being ſo neceſſary ' © MY 

| for the Eratification of the Appetite, ſtands , — 

in need of no Encomiums to allure Perſons to = 

_ the Practice of it; ſince there are but few now- l 

i ae who love not good Ealing and Drink. © = 
ning. Therefore 1 entirely "pet thoſe tus 
T picks; hut having three or four Pages to _ "ll 
be filled up, previous to the Subject it . ſelf,, © ev 
I ſhall employ them on a Subject I think new, 
and not. yet handled by any of the Prep. 
A 2 | 
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ders to the Art of Cookery; and that is, 
The Antiquity of it; which if it either in- 
Atruct or divert, T fhall be ſatisfied, if you 
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COOKERY, Confectionary, Sc. Ike 
al other Sciences and Arts, had their In- 
fancy, and did not arrive at a State of Ma- 
turity but by flow Degrees, various Experi- 
ments, and a long Traci of Time: For» in the 
Infant-uge of the World, when the new 
Inhabitants contented themſelves with the 
ſimple Proviſion f Nature, viz. the Vege- 
tabie Diet, the Fruits and Productions of 
the teeming Ground, as they ſucceeded one 
another in their ſeveral peculiar Seaſons , 
the Art ef Cookery was unknown ; Apples, 
Nuts, and Herts, were both Meat and © 
Sauce, and Mankind flood in no need of any 
additional Sauces, Ragoes, &c. but a good 
Appetite; witch a bealthful and vigorous 
Conſtitution, a clear, wholeſome, odoriferous 

Air, moderate Exerciſe, and an Exemption 

from anxious Cares, always ſupplied them 


E read of no palled Appetites, but 
ſuch as proceeded from the Decays of Na- 
ture by reaſon of an advanced old Age; but 
on the contrary, a craving Stomach, even 
upon a Death-bed , as in Iſaac: nor no Sick- 
neſſes but thoſe that were both the firſt and 


ae rick 


the 0 which proceeded from the Struggles of 
Nature, wich abhorred the Diſſolution of Soul 

and Body ir n Phyſicians to preſcribe for the 
Sick, nor momv, othecaries to compound Medi- 
cines for two thouſand Years and upwards. 

Food and 21 ck were then one and the ſame 

thi ng. 


BU 7 when Men began to paſs from a Ve- 
getable to an Animal Diet, and feed on Fleſh, 
Fouls, and Fiſh, then Seaſonings grew nen 
ceſſary, both to render it more palatable and 
ſavoury, and alſo to preſerve that Part which 
was not immediately ſpent from Stinking and 
Corruption: And probably Salt was the firſt 
Seaſoning diſcover” d; for of Salt we read, 

: Gen, XIV. 


A N D this fem to be neceſſary, eſpeci- 
ally for thoſe who were advanced in Age, 
lt Palates, with their Bodies, had loft 
their Vigor as to Taſte, whoſe digeſtive Fa- 
culty grew weak; and impotent; and thence 
proceeded the Uſe of Soops and ſavoury 
Meſſes; jo that Cookery then began to be- 
come a Science, though Luxury had not 
brought it to the height of an Art, Thus we 
read, that Jacob made ſuch palatable Pot- 
rage, that Eſau purchaſed a Meſs of it at 
the extravagant Price of his Bi rthright. 
And Ifaac, before by his Laſt Will and 
T7 ome be * his Bleſjjt ng to bis 
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don Eſau, required him to make ſome Ja> 
voury Meat, ſuch as bis Soul Zed, . 


ſuch as as e 70 Wd — nted Fo- 
late. 


5 O that Seaſonings of ſome Sort were then 
mm . ; thovgh whether they were Salt, ſavoury 
Herbs, or Roots only ; or Spices, the Fruits of” 
Trees, ſuch as Pepper, Cloves, Nutmegs; Bark, 


es Cinamon ; Roots, as Ginger &c, I ſhall * 
determi NC, 


of 8 - the Methods of the Cookery of thoſe 
Times, Pciling e Stewing ſeems to have been 
the principal ; HBroiling or Roaſting the next; 
beſides colich, {1 preſume ſcarce any other 
were uſed for two thouſand Years and more; 


for: 4 remember No other in the Hi 12244 f 
Geneſis. 


THAT Eſau -was the fe Cook, I hai 
not preſume to aſſert ; for Abraham gave Or- 
der to dreſs a 'Fatted Calf; but Eſau is the 


Ert Perſon menticn'd that made any Ad- 
|" VaNnces beyond plain Dreſſing ng, as Boiling, Roaſt- 


ing, &c. For though we find indeed, that Re- 
beccah his Mother was accompliſhed with the 


-Skull of making ſavoury Meat as well. as he, 


yet whether F bg learned it from her, or ſhe | 
from him, is 4 e too "ny my me fo ol 
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" BUT (odkery did hot 0 remain a Imple 


Science, br n bare Piere of Houſewifry or 
Family Oeconomy, but in proceſs of Time, when 
TLucury enter d the World, it grew to an Art; 


nay a Trade; for in 1 Sam. viii. 13. ben 
the Iſraelites grew Faſbioniſis, and would have. 


a. King, that they might be like the reſt o 
their Neighbours, we e read of Cooke, Con feetuc a= 
ners, &c. 


TH I 9. Art being of ahiverfe Uſe; arid in 
conſtant Practice, has been ever fince upon the 
Improvement ; and we may; J think, with good 


reaſon believe, is arrived at its greateſt Height 


and Perfection, if it is not got beyond it, 
eden io its Declenſion; for whatfotver neo, 
upſtart, out- of - the - way Meſſes ſome TO 


riſts have invented, Juch as uſing @ roaſted 


Leg of Mutton with pickled Herring; and the 


lite, are only the Sallies of a capricious Appetitez. © 


and debauching rather than 1 88 8 tbe 4 


Au. 


27 H E Art of Coobery, &c. is | indved dio 3 
of; fed according to the Diverſity of Nations of 


Countries; and to treat of it in that Latitude 


would fill an unportable Volume, and rather 
 Confound than improve thoſe that would b 


compliſh themſelves with it; I ſhall theres 


bor confine what I have to communicate withe 


in the limits of le Wd and Uſe mo 5 
A _ 
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and fo within the Compaſs of a Manual, that 
ſhall neither burthen the ' hands to bold, the 
Eyes in reading, nor the Ming in concei- 
ving. 


1 H AT you will Ad in the following 
Sheets, are DireZions generally for Dreſ- 
io after the beſt, moſt natural, and whole- 
fome Manner, ſuch Provifions as are the- 
Product of our own Country, and in ſuch @ 
Manner as 1s moſt agreeable to Engliſh Pa- 
lates : ſaving that I have ſo. far temporized, 
as, ſince we have to our Difgrace /o fondly ad. 
mired the French Tongue, French Modes, and 
alſo French Meſſes, to preſent you now and 
then with ſuch Receipts of French Cookery, as 
I think may not be d. * to ! HOG 
55 Palates. | 


T H E RE are . already i in the World 
various Books that treat on this Subject, and 
which bear great Names, as Cooks to Kings, 
Princes, and Noblemen, and from which one 
might juſtly expect ſomething more than many, 
i not moſt 17 theſe I have read, perform, but 
4 my ſelf deceived in my Expeftations ; for 
many of them to us are impracticable, uthers 

whimſical, others unpalatable, unleſs to depraved 
Palates; ; ſome" unwholſome , many Things copied 
from old. Authors , and recommended without 
b Tam perſuaded ) the Copiers ever baving 
4 any ee of The. Tae 5 7 
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bad any regard to the Wholeſomneſs of them; 
which two Things ought to be the ſtanding 
Rules, that no Pretenders to Cookery ought 
fo deviate from. And I cannot but believe, 
that thoſe celebrated Performers, notwithſland- 
ing all their Profeſſions of having ingenuouſly 
communicated their Art, ndufrriouſly concealed 


their Tye: Receipts from the. Publick. 


-N U T what I 8 trefont the Warld with 
is the Product of my own Experience, aud that 
for. the Space of Thirty Years and upwards ; 
during which Time I have been conſtantly em- 
ploy'd in faſhionable and noble Families, in 
which the Proviſions ordered according to the 
following Directions, have had the general Ap- 


probation f fuch as — been at many ow 
Entertas uments. 


THE 5 E e are ſuitable ts 
Engliſh Conſtitutions and Engliſh Palates , 
wholeſome, toothſome, all prafticable and eaſy to. 
be performed. Here are thoſe proper for a fru- 
gal, and alſo for a ſumptuous Table, and if 
rightly obſerved, will prevent the ſpoiling of 
2 a good Diſh of Meat, the Waſte of ma- 
good Materials, the Vexation that: frequently 
a fuch Miſmanagements, and the Curſes 
Not unfrequently beftowed on Cooks with the 
uſual Reflection, That whereas God ſends good 
Meat, the Devil ſends Cooks. 
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A 8 to thoſe Parts that treat of Confeflio- 
nary, Pickles, Cordials, Engliſh Wines, &c. 
what I have ſaid in relation 7⁰ * ig e- 
Oy xc to Them a "Mu 


TT is true, 7 have not been fo numerous in 
Receipts as ſome who have gone before me, but 
I think I have made amends in giving none 


but what are approved and practicable, and 
fit either for a genteel or a noble Table; and 


altho I have omitted odd and fantaſtical Meſ= 


ſes, yet I have ſet down a * Number 
. Receipts. : 


'7T HE T: reatiſe is divided rats To Parts : 


Cookery contains above an hundred Receipts, Pics 


kles fifty, Puddings above fifty, Paſtry above 


forty, Cakes forty, Creams and Fellies above for- 


ty, Preſerving an hundred, Made Wines forty, 
Cordial Waters and Poder above ſeventy, Me- 


 dicines and Salves above £20 bundred; 3 in all near 


eight hundred. 


1 4 7 A likewiſe FOO you with Schemes 


: engraven on Copper- Plates for the regular Diſpo- 
ſtion or placing the Diſhes of Proviſion on the 


Table according to the beſt Manner, both for Sum 
| mer 9 Wi inter, Al. and ee Courſes, &cc. 


b 
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As for the Receipts for Medicines, Salves, 
Ointments, good in ſeveral Diſeaſes, Wounds, 
Hurts, Bruiſes, Aches, Pains, -&c. which as 
mount to above two hundred, they are general. 
ty Family Receipts, that have never been made 
publick ; excellent in their kind, and approved 
| Remedies, which have not been obtained by me 
without much Difjiculty; and of ſuch Efficacy 
in Diſtempers, &c. to which they are appro- 
' priated, that they have cured when all other 
Means have failed; and a few of them which 
T have communicated to a Friend, have procu- 


red a very handſome Livelihood. 


THEY are very proper for thoſe Gene- 
rous, Charitable, and Chriſtian Gentlewomen 
that have a Diſpofitton to be ſerviceable to 
their poor Country Neighbours, labouring under 
any of the affiifted Circumſtances mentioned; 
who by making. the Medicines 5” and generouſly 
contributing as Occaſions offer, may help the 
Poor in their Aplictions, 5 their Good- Mil! 
and Wiſhes, entitle themſelves to their Bleſſmgs 
and Prayers, and alſo have the Pleaſure of 
ſeeing the Good they do in this World, and 
Have good Reaſon to hope for a Reward 
( though not by way of Merit) in the World 
7 Coe. | Rs | 


AS the Whale of this Colleftion has coft ne. 
much Pains and a thirty Years diligent Ap- 
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plication, and I have had Experience of their 
Uſe and Efficacy, J hope they well be as kindly 
accepted „ as by me they are generouſly offered 
to the Publick: And if they prove to the Ad- 
vantage of many, the Find will be anſwered 
that is propoſed by her that is ready to ſerve 
the Publick in what ſhe may. e 


A But of Far for every Seaſon 
7 the Year. 


For JANUARY. 
Firſt Courſe. 


Ollar of Brawn - 
Biſque of Fiſh 
| 885 with Vermicelly 


Orange Pudding with Patties 8 


Chine and Turkey 

_ Lamb-Paſty 
Roaſted Pullets with E g 8 
Oyſter-Pye 

Roaſted Lamb in Joints 
Grand Sallad, with Pickles. 


Second Courſe. 
Wild Fowl of all Sorts 


Chine of Salmon broil'd with 


Smelts 
Fruit of all Sorts 


Jole of Sturgeon 
Collar'd Pig 


Dry'd Tongues, with Glt Sal- 


lads | 
Marinated Fiſh. 


For F PB RUARY. 
Fig Courſe. 
0 0 P Lorain 


Turbot boil'd with Oyſters 


and Shrimps 
Grand Patty 


Hen Turkeys with Eggs 
Marrow- Puddings ; 


Stew'd Carps and broil'd Eels 
Nea Pye 


Chine of Mutton with Pickles 


Diſh of Scotch Collops 
Diſh of — 


| Second Courſe. 


Fat Chickens and tame Pi- 


geons 
Aſparagus and Lupins 


Tanſy and Fritters 


Diſh of Fruit of Sorts 
Diſh of fry'd Soles 


Diſh of Tarts, Cuſtards 4 | 
_ Cheeſecakes. | 


Fir Marc n. 
Fir Courſe. 
ISH of Fiſh of all Sorts 


Soop de Santẽ | 
Wellphalia Ham and Pigeons 


 Battallio Pye 
Pole of Ling 


Diſh of roaſted Tongues and 
Udders 

Peaſe Soop 

Almond - Puddings of Sorts 

Olives of Veal a- la- mode 


— 


Diſh of Mullets boil'd. 


Second Courſe. 


Broil'd Pike 
Diſh of Notts, Na, wt 


Quaiis 


Skerret Pye © 


Diſh of Jellies of Sorts. 
Diſh of Fruit of Sorts 


Diſh of cream'd Tarts. _ 


: A Bill 7 Fare * 


For APRIL. 
Firft Courſe. 


Eſtphalia- Ham and 

| Chickens 

' Diſh of haſh'd Carps 
Biſque of Pigeons 


Lumber Pye 


Chine of Veal 
Grand Sallad 

Beef a-la-mode 

Almond Florentines 
Fricaſſee of Chickens 

Diſh of Cuſtards. 


| Second Courſe. 
Green Geeſe and Ducklings 


| Butter'd Crab, with Smelts 


fry'd | 

' Diſh of ſucking Rabbits 

| Rock of Snow and Syllabubs 
_ Diſh of ſouc'd Mullets 
Butter'd Apple-Pye ; 
March- Pain. | 


Mr r, 
Firſt Courſe. 


OLE of Salmon, c. 
Cray -fſh Soop 


Dim of gveet Puddings of eo⸗ 


lours 
Chicken Pye | 
Calves-head haſh'd 
Chine of Mutton 
Grand Sallad - 
Roalted Fowls a-la-daube 
Roaſted Tongues: and Ud- 
_ ders | 


Ragoo of Y cal, Ge. 


Second Eh. 


Dic of young Turkeys larded 
and Quails 
Diſh of Peaſe 


Biſque of Shell-fiſh - 


Roaſted Lobſters 
Green Geeſe .. 
Diſh of Sweetmeats 
Orangeado Pye 


Diſh of Lemon and Chocolate 
__ Creams. 


9 of collar'd Eels, with 
Cray- -fiſh. 


For Juns. 
Firf Courſe. 


| Oaſted Pike and Smelts 
Weſtphalia - Ham and 
young Fowls 


Marrow Puddings 


Haunch of Veniſon 3 


Ragoo of Lamb- Stones and 


 Sweetbreads 9 Þ 
8 of Young Rabbits , 


Umble Pyes 
Diſh of Mullets 


Roaſted Fowls 


' Diſh of Cuftards. 


Second Courſe. 


Diſh of young Pheaſants 


Diſh of fry'd Soles and Eels 


Peotato-Pye 
Jjole of Sturgeon 


Diſh of Tarts and Cheeſe- 


cakes 


Diſh of Fruit of Sorts 


Sy llabubs. 


For 


every Seaſon f the Year. 


Fir Jv LY. 
Firſt Courſe. 


Ock Salmon with butter'd 
Lobſter 

Diſh of Scotch Collops 
Chine of Veal 
Veniſon Paſty 
Grand Sallad 
Roaſted Geeſe and Ducklings 
Patty Royal | 


Roaſted Pig larded 


Stew'd Carps 


| Diſh of Chickens boiled, with 


Bacon, Ec, 


Second Courſe. 


Dic of Partridges and Quails 
_ Diſh of Lobſters and Prawns 


Diſh of Ducks and tame Pi- 


geons 

Diſh of Jellies 

Diſh of Fruit 

Diſh of marinated F ih 
Diſh of Tarts of Sorts. | 


Fir Au cus r. 
Firſt Courſe. 
Eſtphalia - Ham and 


{ Chickens 
Biſque of Fiſh 


Haunch of Veniſon roaſted {4 


Veniſon Paſty 


Roaſted Fowls a-la- daube . 5 5 N | 
| "March: ane. 


Umble-Pyes 


' Diſh of Pheaſants and Par- 
| Roaſted Lobſters 


_ 


White Fricaſſees of Chickens 
Roaſted Turkeys larded 
Almond Florentines 
Beef a-la-mode. 


Second Courſe. 


tridges 


Broiled Pike 

Creamed Tart 

Rock of Snow and Syllabubs 
Diſh of Sweetmeats | 
Salmigondin. 


For SEPTEMBER. 


** * 6 . - ? — 
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Firſt Courſe. 


Oil'd Pullets with Oyſters, 
Bacon, . 

Biſque of Fiſh 

Battalio Pye 

Chine of Mutton 

Diſh of Pickles 

Roaſted Geeſe 


Lumber Pye 
_ Olives of Veal with Ragoa- 


Diſh of boil'd Pigeons with 
Bacon, 


Second Courſe. 
Diſh of Ducks and Teal 


Ys. * 
4 
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For OcTtorts. Second Courſe. 
Fir/t Courſe. Chine of Salmon and Smelts 
Wild Fowl of Sorts Sh 
T Eſtphalia - Ham and Potato-Pye _ 4 
Fowls Slic'd Tongues with Pickles 
Cods-head with Shrimps and Diſh of Jellies 
Oyſters Diſh of Fruit 
 Haunch of Doe with Udder Quince-Pye. | 
a-la-force | e 
Minc'd-Pyes „ 

Chine and Turkey For DEC EBER. 
Biſque of Pigeons | | 
Roaſted Tongues and Uadders Fir Courſe. 

Lo Collops 8 
Lumber-Pye. | Eftphalia - Ham 9 

| \ \ Penis 
Soop with Teal 
Second Coarſe. Tuorbot, with Shrimps and 

Oyters 
wild Fow! of Sorte 3 Marrow Pudding 
Chine of Salmon broil'd Chine of Bacon and Turkey 
Artichoke-Pye | Battallio-Pye 
Boil'd Eels and Smelts Roaſted Tongue and Udder, 

| Salmigondin . and Hare 

' Diſh of Fruit Pullets and Oytters, Sauſages, 


Diſh of Tarts and Caſtards. e. 

OE Minc'd Pyes 5 
„ Cods- head with Shrimps. 
Fir NOVEMBER. 


| TO C ourſe. Second C curſe. 


Oird Fowls with Savoys, Roaſted Pheaſants and Par- 
B Bacon, &. tridges | 
Diſh of ſtew'd Carps and ſcol- Biſque of Shell-fiſh' 

lop'd Oyſters „ 5 
Chine of V bell and Ragoo Diſh of roaſted Ducks and Teal 
Sallad and Pickles Jole of Sturgeon 
Veniſon-Paſty Pear-Tart cream'd 

| Roaſted Geeſe Diſh of Sweetmeats 
Calves-head haſh'd Diſh of Fruit of Sorts. 


Diſh of Gurnets 

' Grand: Patt; 

Roaſted Hen Turkey with 
ae 


| Complear Howie 8 


1 pang d e 8 
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To make a Soop. i 15 + 
> Nollo nf AKE a Leg of Beef, and boil it a 
— down with Rot Salt, a bundle 
of Sweet herbs, an Onion, à few 
Cloves, a bit of Nutmeg; boil three "+ + 
gallons of Water to one; then take 
two or three pounds of lean Beef 
cut in thin tices; z then put in your Stew-pan a 2 
Piece of Butter, as big as an Egg, and flour it, "5M 
and let the Pan be hot, and ſhake it till the Butter 
be brown; then lay your Beef in your Pan c  —_ 
pretty quick Fire, cover it cloſe, give it a turn 3 
= ron ſtrain f in yours ſtrong Broth, 9 Fan” 


2 The Compleat Houſewife. 
Anchovy or two, a handful of Spinnage and En- 
dive boiled green, and drained and ſhred groſs: 
then have Pallets ready boiled and cut in pieces, 
and Toaſts fry'd and cut like dice, and Forc'd-meat 
Balls fry'd: Take out the fry'd Beef, and put all 
the reſt together with a little Pepper, and let it boil _ 
a quarter of an hour, and ſerve it up with a Knuckle 
of Veal, or a Fowl boiled in the middle. 


1 Another Gravy 900p. + 
FTUAKE a Leg of Beef, and a piece of the Neck, 
and boll it till you have all the Goodneſs 
out of it; then ſtrain it from the Meat; then take 
half a pound of freſh Butter, and put it in a Stew- 


pan and brown it; then put in an Onion ſtuck | 


with Cloves, ſome Endive, Sellary and Spinnage, 
and your ſtrong Broth, and ſeaſon it to your Pa- 
late with Salt, Pepper, and Spices; and let it boil 
together; and put in Chips of French Bread dried 
by the fire; and ſerve if up with a French Roll 

ae m the middle. 5 


5 make Craw-fiſh or Lobſter S. 


AKE Whitings, Flounders and Griggs, and 
7 ER put them in a gallon of Water, with Pepper, 

Salt, Cloves, Mace, a bunch of Sweet-herbs, a lit- _ 
tle Onion, and boil them to pieces, and ſtrain them 
out of the Liquor; then take a large Carp, and 
cut off the Fiſh of one ſide of it, and put ſome 
Eel to it, and make Forc'd-meat of it, and lay it 
on the-Carp as before; dredge grated Bread over 
it, and butter a Diſh well, and put it in an Oven 
and bake it; then take an hundred of Craw-fiſh, 
break all the ſhells of the claws and tail, and taxe 
out the meat as whole as you can; then break all 
the Shells ſmall, and the ſpawn of a Lobſter, and 


BEL put them to the Soop, (and if you pleaſe ſome 
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N 


ſtrain 
the 
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\ Gravy; and give them a boil together; and 
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The Compleat Houſewife. 3 
the Liquor out into another Sauce-pan, with the 
tops of French Rolls dried and beat, and ſifted, and 
give it a boil up to thicken; then brown ſome But- 
ter, and put in your tails and claws of your Craw- _ 
fiſh, and ſome of your Forc'd-meat made into Balls _.... 
and put your baked Carp into the middle, of the 
diſh, and pour your Soop on boilingqhot, and your 

Crawfiſh or Lobſter in it; garniffi' the dith with 
Lemon and ſcalded Greens. 
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AKE Spinnage, Sorrel, Chervil and Lettuce, 
1 and chop them a little; then brown ſome 
Butter, and put in your Herbs, keep them ftirring 
that they do not burn; then have boiling Water 
over the Fire, and put to it a very little Pepper, 
ſome Salt, a whole Onion ſtuck with Cloves, and 
= a French Roll cut in ſlices and dried very hard, and 
& {ſ{omePiſtachia kernels blanched and ſhred fine, and 
let all boil together; then beat up the yolks of eight 
Eggs with a little White-wine and the Juice of a 
F Lemon, and mix it with your Broth, and toaſt a 
whole French Roll, and put in the middle of your 
diſh, and pour your Soop over it; garniſh your diſn 
with ten or twelve poached Eggs and ſcalded Spin- 
nige. ,, ns Oey 
6 Savoury Balls. 
7 AK E part of a Leg of Lamb or Veal and 
ſcrape it fine, with the ſame quantity of 
minc'd Beef- ſuet, a little lean Bacon, ſweet-herbs, 
_ adhallot, and Anchovies, beat it in a Mortar till 
itt is as ſinooth as Wax; ſeaſon it with ſavoury «7 
Spice, and make it into little Balls. "oF 


333 © Sethe WON. . 
PAK E the Fleſh of Fowl, Beef-ſuet and Mar- 
1 row, the ſame quantity; fix or eight Oyſters, 


* 
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4 The Compleat Houſewife. 
lean Bacon, ſweetcherbs and ſavoury Spices ; pound 
it, and make 1t into little Balls. 


A Caudle for Sweet Pyes. 


T AKE Sack and White-wine alike in quantity, 
a little Verjuice and Sugar, boil it, and brew 
it with two or three Eggs, as butter'd Ale; when 
the Pyes are baked, pour it in at the Funnel, and 
ſhake it together. TE 


A Lear for ſavoury Pyes. 
I AK E Clarct, Gravy, Oyſter Liquor, two or. 
1 three Anchovies, a faggot of {weet Herbs 
and an Onion; boil it up and thicken it with 
brown Butter, then pour it into your ſavoury Pyes 
when called for. %%ö;ͥ NV Ry 


= A Ragoo for made Diſhes. 
FT*AKE Claret, Gravy, ſweet Herbs, and ſa- 


KF voury Space, toſs up in it Lamb-ſtones, 
Cock's-Combs, boiled, blanched and ſliced, with 


liced Sweet-meats, Oyſters, Muſhrooms, Truffles, | 
and Murrells; thicken theſe with brown Butter, 


uſe it when called for. 8 4 
o make Plumb-Porridge. 
: T AKE a Leg and Shin of Beef to ten gallons 
I of Water, boil it very tender, and when the 
roth is ſtrong, ſtrain it out, wipe the Pot, and put 
in the Broth again; ſlice ſix Penny-loaves thin, 
cutting off the top and bottom; put ſome of the _ 
liquor to it, cover it up, and let it ſtand a quarter * 
of an hour, and then put it in your Pot, let it boil a 
quarter of an hour, then put in five pounds of Cur- 
rants, let them boil a little, and put in five pounds 
of Raiſins, and two pounds of Prunes, and let 1 LOS 
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boil till they ſwell ; then put in three quarters of 
an ounce of Mace, half an ounce of Cloves, two 
Nutmegs, all of them beat fine, and mix it with a 
little liquor cold, and put them in a very little while, 
and take off the Pot, and put 1n three pounds of 
Sugar, a little Salt, a quart cf Sack, and a quart of 
Claret, the juice of two or three Lemons ; you may 
thicken with Sagoe inſtead of Bread, it you pleaſe, 
pour them into earthen Pans, and keep them for 
Ule, e 


A Soop or Pottage. 


AKE ſeveral knuckles of Mutton, a knuckle 
of Veal, a Shin of Beef, and put to theſe 


twelve quarts of Water, cover the Pot cloſe, and ſet 
it on the fire; let it not boil too faſt ; ſcum it well, 
and let it ſtand on the fire twenty - four hours; then 
_ ſtrain it through a Colander, and when *tis cold take 
off the Fat, and ſet it on the fire again, and ſeaſon 
it with Salt, a few Cloves, Pepper, a blade of Mace, 
a Nutmeg quartered, a bunch of Sweet-herbs, and 
a pint of Gravy ; let all theſe boil up for half an 
hour, and then ſtrain it, put Spinnage, Sorrel, green 
Peas, Aſparagus, or Artichoke-bottoms, according 
to the time of year; then thicken it up with the 
yolks of three or four Eggs; have in readineſs ſome 
Sheep's Tongues, Coxcombs , and Sweetbreads 
_ ſliced thin and fried, and put them in, and fome 


Muſhrooms, and French Bread dried and cut in little 


bits, ſome Forc'd-meat Balls, and ſome very thin 


flices of Bacon; make all theſe very hot, and gar- 


niſh the diſh with Colworts and Spinnage ſcalded 
R WE 


o nale Peas Pottage. 


4 AKE a quart of white Peas, a piece of Neck 
| beef, and four quarts of fair Water, and boil 
them till they are all to pieces, then ſtrai 
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through a Colander; then take an handful or two of 
Spinnage, a top or two of young Coleworts, and a 
very ſmall Leek; ſhred the Herbs a little, and put 
them into a Frying-pan, or Stew-pan, with three 
quarters of a pound of freſh Rutter, but the Butter 
muſt be very hot before you put in your Herbs; 
let them fry a little while, then put in your liquor 
and two or three Anchovies, ſome Salt and Pepper 
to your taſte, a ſprig of Mint rubb'd in ſmall, and 
let all boil together till you think it is thick enough; 


then have in readineſs ſome Forc'd meat, and make 
three or fourſcore Balls, about the bigneſs of large 
Peas, fry them brown, and put them in the diſh you 
ſerve it in, and fry ſome thin ſlices of Bacon, put 


{ome in the diſh and ſome on the brim of the diſh, 
with ſcalded Spinnage; fry ſome Toaſts after the 
Balls brown and hard, and break them into the 
Diſh; then pour your Pottage over all, and ſerve 
to the Table. „„ 


Jo make ſtrong Broth to keep for Uſe. 
ARE part of a Leg of Beef, and the Scrag- 


end of a Neck of Mutton, and break the 


| Bones in pieces, and put to it as much Water as will 


cover it, and a little Salt; and when it boils, ſcum 


it clean, and put into it a whole Onion ſtuck with 
Cloves, a bunch of Sweet-herbs, ſome Pepper, a 


Nutmeg quartered ; let theſe boil till the Meat is 


boiled in pieces, and the Strength boiled out of it; 


then put to it two or three Anchovies, and when 


they are diffolved, {train it out Y and keep i 1 for A 
any ſort of Haſh OT Fricaſy. „„ 


To make Forc d Meat. 


1 E part of a Leg of Mutton, Veal or Beef, 


and pick off the Skins and Fat, and to every 


pound of Meat put two pounds of Beef-ſuct ; ſhred 
them together very fin 


1 


then ſeaſon it with Pep- 
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The Compleat Houſewife. 7 
er, Salt, Cloves, Mace, Nutmeg, and Sage; then 
at all intoa ſtone Mortar, and to every two pounds 

of Meat put half a pint of Oyſters and ſix Eggs 
well beaten, then mix them all together, and beat 
1t very well; then keep it in an earthen Pot for 
our uſe; put a little Flour on the top, and when 
you roll them up flour your Hands, 


A Lamb Pye. 


U a hind quarter of Lamb into thin ſlices, 
1 ſeaſon it with ſweet Spices, and lay it in the 
Pye, mix'd with half a pound of Raiſins of the 
Sun ſtoned, half a pound of Currants, two or three 
Spaniſh Potatoes boil'd, blanched, and fliced; or an 
Artichoke bottom or two, with Prunella's, Damſons, 
Gooſeberrics, Grapes, Citron and Lemon Chips: 
Lay on Butter, and cloſe the Pye ; when 'tis baked 
make a Caudle for it. 5 


A Chicken Pye. 


TAKE fix ſinall Chickens; roll up a piece of 
Butter in ſweet Spice, and put it into them; 
then ſeaſon them, and lay them in the Pye, with 
the Marrow of two Bones, with Fruit and Pre- 
ſerves, as the Lamb Pye, with a Caudle, 


A Lumber Pye. 


TAKE a pound and a half of a Fillet of Veal, 
and mince it with the ſame quantity of Beef- 
ſuet ; ſeaſon it with ſweet Spice, five Pippins, an 
| handful of Spinnage, and an hard Lettuce, Thyme 
and Parſley : Mix it with a penny grated white 
Loaf, the Yolks of Eggs, Sack and Orange-flower 
Water, a pound and a half of Currants and Pre- 
ſerves, as the Lamb Pye, with a Candle. An 
Humble Pye is made the ſame wax. 


B 4 


y . 3 5 MW», 4 * 7 { 1 5 ak 0 #4 
_ + . „ web — a ® 
nr, 27 Ben . 3.7, oy ; 
* * * 2 1 3 "ha 3 1 * 8 l 7 3 1 4 1 $ 
2 as dh. "hs 5 - ded 1 "EP + SF * * bY 
Na . > - mo — 2 V 1 1 =} 5 * 


k we” * : 
a 3 12 1 1 
y . : \ e 4 x 
" . "(Ef + 3 } 
. * Wa * 
£ l 4 * 12 > 5 
| = 2 4 5 A 
. * . "Is |. AR 8 * 75 rg | 
þ 2 * * n þ = r 
p WW 4 , 
: am 7 * 2 1 K 
5 7 RIFT & _ 
1 ** * e 
8 4 Pg, WE e 
* 2 * N « 3 bg. * d 7 
mg 4 n 
= 4 r 
bo N r 4! 
: 7 N i 1 £ 
. N 2 4 


The Compleat Houſewife. 
A Lamb P ye. 


UT a hind quarter of Lamb into thin ſlices, 

ſeaſon it with ſavoury Spice, and lay them in 

the Pye with an hard Lettuce, and Artichoke bot- 

toms, the tops of an hundred of Aſparagus: Lay 

on Butter, and cloſe the Pye. When it is bak'd, 
Pour into it a Lear. 


A Mutton Pye. 


EASON your Mutton-ſteaks with ſavoury 

Spice; fill the Pye, lay on the Butter, and 
cloſe the Pye; When it is baked, toſs up a hand- 
ful of chopp'd Capers, Cucumbers and Oyſters, in 
Gravy, an 1 Anchovy, and drawn Butter. 


A 2 geon P Ye. 


RUSS and ſeaſon your Pigeons with ſavoury 

Spice, lard them with Bacon, and ſtuff them 
With Forc'd-meat, and lay them in the Pye with 
the Ingredients for favoury Pyes, with Butter, and 
cloſe the Pye. A Lear. A Chicken or Capon Pye 
is made the ſame „ 


A Battalia Pye. 


AKE four ſmall Chickens, four ſquab Pi- 

geons, four ſucking Rabbets; cut them in 
pieces, ſeaſon them with ſavoury Spice, and lay em 
in the Pye, with four Sweetbreads ſliced, and as 
many Sheep's-tongues, two ſhiver'd Palates, two 
pair of Lamb-ſtones, twenty or thirty Coxcombs, 
with ſavoury Balls and Oyſters. ans on Butter, 
and cloſe the Pye. A Len” --- 5 


1 Weats-Ting ue . 


TA LF boil the Frags lov blanch and Alice 
them; ſeaſon them with ſavoury Space, zal, 
4 | Balls, 
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Balls, ſliced Lemon and Butter, and cloſe the Pye. 
When it is bak'd, pour into it a Ragoo. 


To pickle Oyſters. 
AKE a quart of Oyſters, and waſh them in 


their own Liquor very well, till all the grit- 


tineſs is out; put them in a Sauce-pan or Stew-pan, 


and ftrain the Liquor over them, ſet them on the 


fire, and ſcum them; then put in three or four 
blades of Mace, a ſpoonful of whole Pepper-corns; 
when you think they are boiled enough, throw in 
a glaſs of White-wine ; let them have a thorough 
ſcald ; then take them up, and when they are cold, 
Put them in a Pot, and pour the Liquor over them, 
and keep them for uſe. Take them out with a 
Spoon. 3 e 


To collar Eels. 


TAKE your Eel and cut it open; take out the 
Bones, and cut off the Head and Tail, and 
lay the Eel flat on a Preſſer, and ſhred Sage as fine 
as pollible, and mix it with Black Pepper beat, 
Nutineg grated, and Salt, and lay it all over the 
Fel, and roll it up hard in little Cloths, and tye it 
up tight at each end: then ſet over ſome Water 


with Pepper and Salt, five or ſix Cloves, three or 


four blades of Mace, a Bay-leaf or two; boil it 


and the Bones and Head and Tail well together; 
then take out the Head and Tail, and put it away, 


and put in your Eels, and let them boil till they are 
tender; then take them out of the Liquor, and boil 
the Liquor longer; then take it off, and when *tis 


cold, put it to your Eels, but do not take off the 


little Cloths till you uſe them. 


To pot Lobſters. 


AKE a dozen of large Lobſters; take out all 


the Meat of their Tails and Claws after they; 4 
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| - {ome Oyſters and Shrimps, and Balls made of Fith, 
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are boil'd ; then ſeaſon them with beaten Pepper, 
Salt, Cloves, Mace, and Nutmeg, all finely beaten 
and mix'd together; then take a Pot, put therein a 
layer of freſh Butter, upon which put a layer of 
Lobſter, and then ſtreu over ſome Seaſoning, and 
repeat the ſame till your Pot 1s full, and your Lob- 
ſter all in; bake it about an hour and half, then ſet 
it by two or three days, and it will be fit to eat. It 
will keep a Month or more, if you pour from it the 
Liquor when it comes out of the Oven, and fill it 
up with clarified Butter. Eat it with Vinegar. 


Hung Beef. 


JR AT AKE a ſtrong Brine with Bay-ſalt, and Pe- 
tre-ſalt, and Pump-water, aud ſteep therein 
a Rib of Beef for nine days; then hang it up in a 
Chimney where Wood or Saw-duſt is burnt ; when 
tis a little dry, waſh the out- ſide with Blood two or 
three tunes, to make it look black, and when *tis 
dried enough, boil it for uſe. 


To roaſt a Cid's Head. 


FAKE the Head, waſh and ſcour it very clean, 
then ſcotch it with a Knife, and ſtrew a little 
Salt on it; and lay it on a Stew-pan before the fire, 
with ſomething behind it; throw away the Water 
that runs from it the firſt half hour, then ſtrew on it 
ſome Nutmeg, Cloves and Mace, and Salt, and baſte 
it often with Butter, turning it till it is enough. If 
it be a large Head it will take four or five hours roaſt- 
ing; then take all the Gravy of the Fiſh, as much 
Vhite-wine, and more Meat-Gravy, ſome Horſe- 
raddiſh, one or two Eſchalots, a little ſliced Ginger, 
ſome whole Pepper, Cloves, Mace, and Nutmeg, 

2 Bay-lcaf or two; beat this Liquor up with Butter 
and the Liver of the Fiſh boiled, and broke, and 
ſtrained into it, and the yolks of two or three Eggs, 
and 
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and fried Fiſh round it, Garniſh with Lemon and 
Horſe-raddiſh. 


To pickle Ox-Palates. 


ARE your Palates and waſh them well with 


Salt in the Water, and put them in a Pipkin 


with Water and ſome Salt, and when they are ready 


to boil, ſcum them very well, and put into them 
whole Pepper, Cloves and Mace, as much as will 
give them a quick taſte : When they are boiled ten- 
der ( which will require four or five hours) peel 
them and cut them into {mall pieces, and let them 


cool; then make the Pickle of White-wine Vinegar, 


and as much White-wine boil the Pickle, and put 


in the Spice as was boiled in the Palates, and a litte 
freſh Spice: put in ſix or ſeven Bay-leaves, and let 


both Pickle and Palates be cold before you put them 
together; then keep them for uſe. 


To make a Ragoo of Pigs-Fars. 
AK E a quantity of Pigs-Ears, and boil them 


in one half Wine and the other Water; cut 


them in {inall pieces, then brown a little Butter, and 
put them in, and a pretty deal of Gravy, two An- 


ch vies, an Eſchalot or two, a little Muſtard, and 


ſome ſlices of Lemon, ſome Salt, and Nutmeg; ſtew 
all theſe together, and ſhake 1t up thick. Garniſh 
the Diſh with Barberies. „ 


7% make Collar d Beef. 


AKE a Flank of Beef, ſalt it with White- 
Salt, and let it lie forty-eight hours; then 
waſh it, and hang it in the Wind to dry twenty- 
four hours; then take Pepper, Salt, Cloves, Mace, 
and Nutmegs, and Salt Petre, all beaten fine, and 


mix them together, and rub it all over the infide, 


and roll it up hard, and tye it faſt with Tape; put 


it. 
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it in a Pan with a few Bay-leaves, and four pounds 
of Butter, and cover the Pot with Ryc-paſte, and 
bake it with Houthold-bread. 


To flew Oyſters in French Rolls. 


ARE a quart of. large Oyſters; waſh them in 

their own Liquor, and ſtrain it, and put them 
init with a little Salt, ſome Pepper, Mace, and ſli- 
ced Nugmeg; let the Oyſters ſtew a lit tle with all 
theſe things, and thicken them up with a great 
deal of Butter; then take ſix French Rolls, cut a 
Piece off the top, and take out the Crumb, and 
take your Oyſters boiling hot, and fill the Rolls 
full, and ſet them near the fire on a Chafing-diſh 
of C Zoals, and let them be hot through, and as the 
Liquor ſoaks in, fill them up with more, if you 


have *em, or ſome hot Gravy: So ſerve them up in- 
tend of a Pudding. 


A Veal Pye. 


) AISE an high Pye. then cut a Fillet of Veal 
into three or four Fillets, ſeaſon it with ſavou- 

ry Spice, a little minc'd Sage and {weet Herbs; lay 
it in the Pye, with ſlices of Bacon at the bottom, 


and betwixt each piece lay on Butter, and cloſe the 
Pye. 


A le) Pye. 


ONE the Turkey, ſeaſon it with ſavoury 
Spice, and lay it in the Pye with two Capons, 
or two Wild-Ducks cut in pieces to fill up the Cor- 
ners; lay on Butter, and cloſe the Pye. 


oY” PFlorendin of 2 Kidney of Peal. 


JHred the Kidney, Fat and all, with a little 
ee Parſley and Lettuce, three Pip- 
Pins 
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pins and Orange-peel; ſeaſon it with ſweet Spice 
and Sugar, and a good handful of Currants, two or 
three grated Biſkets, Sack and Orange-flower-water, 
two or three Eggs; mix it into a body, and put it 
into a Diſh, being covered with Pufi-paſte, lay on 
a cut Lid, and garniſh the brim. 


A Marrow-Pudding. 


TD OIL a quart of Cream or Milk, with a ſtick of 
Cinnamon, a quarter'd Nutmeg and large Mace; 
then mix it with eight Eggs well beat, a little Salt, 
Sugar, Sack, and Orange-tlower-water ; ſtrain it, 
then put to it three grated Biſkets, an handful of 
Currants, as many Raiſins of the Sun, the Marrow 
of two Bones, all in four large pieces, then gather 
to a body over the fire; then put it into a Diſh, ha- 
ving the brim thereof garniſhed with Puft-paſte, and 
raiſed in the Oven; then lay on the four pieces of 
Marrow, Knots, and Paſtes, ſliced Citron and Le- 
mon-peel. F Es 
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A Calves-Foot Pudding. 


FAKE Calves- feet, ſhred them very fine, and 
1 minx them with a Peny-loaf grated and ſcald- 
ed with a pint of Cream; put to it half a pound of 
ſhred Beef-ſuet, eight Eggs, and a handful of 
plump'd Currants; ſeaſon it with ſweet Spice and 
Sugar, a little Sack and Orange-flower-water, the 
Marrow of two Bones; then put it in a Veal Caul, 
being waſhed over with the batter of Eggs, then 
wet a Cloth and put it therein, tie it cloſe up; 
When the Pot boils, put it in; boil it about two 
hours; then turn it in a diſh, and ſtick on it fliced 
Almonds and Citron ; let the Sauce be Sack and 
Orange-flower-water, with Lemon: juice, Sugar and 
drawa Butter. V Bo 


J 


| 
h 
; 


* 


14 The Combpleat Houſewife. 


To Puff a Shoulder or Leg of Mom 


with Oyſters. 


IVAKE a little grated Bread, ſome Beef-ſuet, 
yolks of hard Eggs, three Anchovies, a bit 


of an Onion, Salt and Pepper, Thyme and Winter- 


ſavoury, twelve Oyſters, ſome Nutmeg grated , 
mix all theſe together, and ſhred them very fine, 


and work them up with raw Eggs like a Paſte, and 


ſtuff your Mutton under the Skin in the thickeſt 
Place, or where you pleaſe, and roaſt it; and for 
Sauce take ſome of the Oyſt:r-liquor, ſome Claret, 


two or three Anchovies, a little Nutmeg, a bit of 
an Onion, the reſt of the Oyſters: Stew all theſe 


together, then take out the Onion, and put it un- 
der the Mutton. 


75 boil a Pike. 


UT open a living Pike, gut it, and ſcour 
the outſide and inſide very well with Salt, 
then waſh it clean, and have in Readineſs a 
Pickle to boil it in, Water, Vinegar, Mace, whole 


Pepper, a bunch of ſweet Herbs, and a {mall Onion; 


there muſt be Liquor enough to cover it ; when the 


Liquor boils put in the Pike, and make it boil ſoon, 


(half an hour will boil a very large Pike;) make 
your Sauce with White-wine, a little of the Li- 


quor, two Anchovies, ſome Shrimps, or Lobſter, 


or Crab; beat and mix with it grated Nutmeg, 
and Butter flower'd to thicken it; pour your Sauce 
over the Fiſh, garniſh'd with Horſe-raddiſn and 


flicd Lemmon. 


To roaſt a Pike. 


TPAKE a large Pike, gut it, and clean it, and 
1 lard it with Eel and Bacon, as you lard a 


| Fow 1 5 


».* 
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Fowl; then take Thyme and Savoury, Salt, Mace, 
and Nutmeg, ſome Crumbs of Bread, Beet-ſuet, 
and Parſley ; ſhred all very fine, and mix it up with 
raw Eggs; make it in a long Pudding, and put it in 
the belly of your Pike, ſkewer up the belly, and 
diſſolve Anchovies in Butter, and baſte it with it; 
put two Splints on each ſide the Pike, and tye it to 
the Spit; melt Butter thick for the Sauce, or if you 
pleaſe, Oyſter- ſauce, and bruiſe the Pudding in it. 
Garniſh with Lemon. 


A Ragoo of Sweet-breads. 


TAKE your Sweet-breads and {kin them, and 

put ſome Butter in the Frying-pan, and 
brown it with Flour, and put the Sweet-breads in; 
ſtir them a little and turn thein; then put in ſome 
ſtrong Broth and Muſhrooms, ſome Pepper and Salt, 
Cloves and Mace; let them {ſtew half an hour; then 
put in ſome Forc'd-meat Balls, ſome Artichoke-bot- 
toms cut ſinall and thin; make it thick, and ferve it 
up with fliced Lemon. 


A Ragoo of Oyſters. 


UT into your Stew-pan a quarter of a pound of 

Butter, let it boil; then take a quart of Oy- 
ſters, ſtrain them from their Liquor, and put them 
to the Butter; let them ſtew with a bit of Eſchalot 
thred very fine, and ſome grated Nutmeg, and a 
little Salt; then beat the yolks cf three or four Eggs 
with the Oyſter-liquor and half a pound of But- 
ter, and ſhake all very well together til} *tis thick, 
and ſerve it up with Sippets, and garniſh with ſliced 


Lemon. 


To mumble Rabbets and Chickens. 
Pu into the Bellies of your Rabbets, or 
1 Chickens, ſome Parfley, az Onion, and the 

| / 2 Liver 3 * 
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Liver; ſet it over the Fire in the Stew-pan with as 
much Water as will cover them, with a little Salt; 


the Parſley, Liver, and Onion, and tear the Fleſh 
from the Bones of the Rabbet in ſinall flakes, and 
put it into the Stew-pan again with a very little of 


wine, and ſome Gravy, and half a pound or more of 
Butter, and ſome grated Nutmeg ; when *tis enough, 


ter. Serve it on Sippets. 
To flew Muſhrooms. 


"TAKE ſome ſtrong Broth, and ſeaſon it with a 
bunch of Sweet-herbs, ſome Spice and An- 


then take ſome yolks of Eggs, with a little min- 
ced Thyme and Parſley, and ſome grated Nutmeg, 


To collar @ Calf s- Head: 
TAKE a Calf's Head with the Skin and Hair 
upon it; then ſcald it to fetch off the Hair; 
then parboil it, but not too much; then get it clean 
from the Bones while it is hot; you muſt {lit it on 
the foxe-part; ſeaſon it with Pepper, Salt, Cloves, 


hard. Boll it gently for three hours, in juſt as 
much Watet, as will cover it; when 'tis tender tis 


and peel it, and ſlice it in thin ſlices, and like- 
> wiſe the Palate, and put them and the Eyes 
In the inſide of the Head before you roll it up. 
When the Head is taken out, ſeaſon wen 
N With. 


when they are half boiled take them out, and ſhred 


the Liquor it was boiled in, and a pint of White 


ſhake in a little Flower, and thicken it up with But- 


chovies, and ſet it over the Fire till *tis hot; then 
put in the Muſhrooms, and juſt let them boil up; 


and ſtir it over the Fire till *tis thick. Serve it up 
with ſliced Lemon. h 


Mace, Nutmeg, and Sweet-herbs, ſhred ſmall, and 
all mix'd together with the yolks of three or four 
Eggs, and ſpread it over the Head, and roll it up 


. If you do the Tongue, firſt boil it 


The Compleat Houſewife. ES 


with Salt, Pepper andSpice, and give it a boil, ad- \ 
ding to it a pipt of White-wine and as much Vine- 

gar. When *tis cold, put in the Collar; and when 
you uſe it, cut it in ſlices. 


To collar Cow-Heels. 


= TYTTAKE five or ſix Cow-Heels or Feet, and 
=_— bone them while they are hot, and lay them 
one upon another, ſtrewing ſome Salt between; 
then roll them up in a coarſe Cloth, and ſqueeze in 
both ends, and tye them up very hard; boil it an 
hour and half: then take it out, and when it's cold 
put it into common Souce-driak for Brawn. Cut 
off alittle at each end, it looks better. Serve it in 


ſlices, or in the Collar, as you pleaſe. ® 
4 Tanhy. 
8 D¹ OIL a quart of Cream or Milk with a ſtick of 
= Cinnamon, quarter'd Nutmeg, and Jarge Mace, 1 
= when half cold, mix it with twenty yolks of Eggs, 2 


and ten whites; ftrain it, then put to it four gra- 

ted Biſkets, half a pound of Butter, a pint of Spin- 

nage: Juice, and a little Tanſy, Sack, and Orange- 

flower Water, Sugar, and a little Salt; then gather 
tit to a body over the Fire, and pour it into your 
© Diſh, being well butter d: When it is baked, turn 
tit on a Pye-plate; ſqueeze on it an Orange, grate on 
* Sugar, and garniſh it with flic'd Orange and a little 
3 Tanſy. Made in a Diſh; cut as you pleaſe, 


vo 5 COC h Coll 5 
Wn No | . 


r your Collops off a Fillet of Veal; cut 
4 them thin, hack them and fry them in freſh 
Butter; then take them out and brown your Pan 
with Butter and Flower, as you do for a Soop. Do 
not make it too thick; put in your Collops and 
_ Cc ſome 
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ſome Bacon cut thin and fryed, and Tome Forc'd- 


meat Balls fryed, ſome Muſhrooms, Oyſters, Ar- 
tichoke-bottoms diced, Lemon, and Sweet-breads, or 


Lamb- tones; ſome ſtrong Broth, Gravy, and thick 
Butter ; toſs up all together. Garniſh the Dith with 


ſliced Lemon. | 


To ſtew a Rump of Beef. 


; 8 your Rump of Beef with two Nut- 


0 megs, ſome Pepper and Salt, and lay the Fat 
ſide downward in your Stew-pan ; put to it a quar- 


ter of a pint of Vinegar, a pint of Claret, three pints. 
of Water, three whole Onions ſtuck with a few 


Cloves, and a bunch of Sweet-herbs; cover it cloſe, 


and let it ſtew over a gentle Fire four or five hours; 


ſcum off the Fat from the Liquor. Lay your Meat 


on Sippets, and pour your Liquor over it. Garniſh 


your Diſh with ſcalded Greens. 


= 1 


T3: large Eel, and ſcour him well with 


Salt; then ſkin him almoſt to the Tail; then 


gut, and waſh, and dry him; then take a quarter of 


a pound of Suet, ſhred as fine as poſſible, put to it 
Sweet-herbs and Eſchalot likewiſe, ſhred very fine, 
and mix it together with ſome Salt, Pepper, and 


erated Nutmeg; ſcotch your Eel on both ſides the 


breadth of a Finger's diſtance, and waſh it with 
yolks of Eggs, and ſtrew ſome Seaſoning ver it, and 
{tuff the Belly with it; then draw the {kin over it; 


put a long Skewer through it, and tye it to a Spit, 


of. 
6.7 
Ys 
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and baſte it with Butter, and make the Sauce An- 


chovy and Butter melted. 


To make a Pale Fricaſy. 


Ak Lamb, Chicken, or Rabbets, cut in 


pieces, waſh it well from the Blood, then 
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put it in a broad Pan or Stew-pan z put in as much 
fair Water as will cover it; put in Salt, a bunch 
of Sweet-herbs, ſome Pepper, an Onion, two An- 
chovies, and ſtew it till 't is enough; then mix in a 
Poringer fix yolks of Eggs, a Glaſs of White- 
wine, a Nutmeg grated, a little chopp'd Parſley, a 
piece of freſh Butter, and three or four ſpoon- 
fuls of Cream; beat all theſe together, and put it 
into your Stew-pan, and ſhake it together till 'tis 
thick. Diſh it on Sippets, and garniſh with ſliced 

Lemon. | | | | | „ N 


To pickle Oyſters. 
AEN your Oyſters, and get the Grit from 
them, and ſtew them in their own Liquor in 
an earthen Pipkin till they are tender; then take up 
the Oyſters, and cover them, that they may not be 
diſcoloured; then increaſe the Liquor with as much 
more Water, and let it boil till one third is conſus 
med; then put your Oyſters into your Pot or Barrel, 
laying between the rows ſome whole Pepper and 
Spice, and a few Bay-leaves; and when the Pickle is 
cold, put it to your Oyſters, and keep them very 


cloſe covered. 
To haſh a Calf's Head. 


OIL your Calf's Head almoſt enough, and 
when tis cold, cut the Meat in thin ſlices 
clean from the Bone, and put it into a Stew-pan, 
with ſome ſtrong Broth, a glaſs of White-wine, 
ſome Oyſters and their Liquor, a bunch of Sweets 
herbs, two or three Eſchalots, a Nutmeg quartered, 
and let theſe ſtew on a {low Fire till they are e- 
nough; then put in two or three Anchovies, the 
yolks of four Eggs well beaten, and a piece of But- 
ter, and thicken it up, then have ready fry'd ſome 
thin flips of Bacon, ſome Forc'd-meat. Balls, ſome 
large Oyſters dipp'd in Butter; the Brains firſt 
EO 0 • 
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boiled and then fried, ſome Sweet-breds cut in 


{lices, ſome Lamb- ſtones cut in rounds; then put 


Four Hatb i in your Diſh, and the other things, ſome 


round and ſome on it. Garniſh the Diſh with 
thced Lemon. 


To make Scorch Collops. 


UI thin ſlices out of a Leg of Veal, as ma- 


ny as you think will ſerve for a Diſh, and 


hack them, and lard ſome with Bacon, and fry 
them in Butter; then take them out of. the Pan, 


and keep them warm, and clean the Pan, and put 


into it half a pint of Oyſters, with their Liquor, 
and ſome ſtrong Broth, one or two Eſchalots, a 

glaſs of White-wine, two or three Anchovies min- 
ced, fome grated Nutmeg ; let theſe have a boil 
up, and thicken it with four or five Eggs and a 


piece of Butter, and then put in your Collops, 


and ſhake them together till 'tis thick; put dried 


Sippets on the bottom of the Diſh, and put your 
Collops in, and fo many as you pleaſe of the things 


in Four Haſh. 


A Fricaſy of ( Chickens. 
FTER you have drawn and waſh'd your 


Chickens, half boil them; then take them 
up and cut them in pieces, and put them info a 
Frying-pan, and fry them in Butter; then take 
them out of the Pan and clean it, and put in ſome 
ſtrong Broth, ſome White - wine, ſome orated Nut- 
meg, a little Pepper and Salt, a bunch of Sweet- 
Herbs, and an Eſchalot or two; let theſe, with two 
or three Anchovies, ſtew on a flow Fire and boil up; 
then beat it up with Butter and Eggs till tis thick, 
and put your Chickens in, and tofs them well to- 
gether; la ed Le Sippets in the Diſh, and ſerve it up 


with lice Lemon and tried Parſley. 


S: "To fine 
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A fine Side Diſh. 


AKE Veal; Chicken, or Rabbet, with as 
much Marrow, or Beef-ſuet, as Meat; with K 
a little Thyme, Lemon-peel, Marjoram, two Ancho- 
vics waſh'd and bon'd , a little Pepper, Salt, Mace 
and Cloves; bruiſe the yolks of hard Eggs, ſome 
Oyſters, or Muſhrooms; mix all theſe together, 
and chop them, and beat them in a Mortar very 
fine; then ſpread the Caul of a Breaſt of Veal on 
a Table, and lay a Layer of this, and a Layer of 
middling Bacon, cut in thin {mall Pieces, and roll it 
up hard in the Caul, roaſt or bake 1t as you like. 
Cut it into thin flices, and lay it in your Diſh, 
with a rich Gravy-Sauce. 1 ih „„ 


Gravy 70 keep for Uſe. 


AKE a piece of coarſe Beef, cover it with 
i Water; when it has boil'd ſome time, take 
but the Meat, beat it very well, and cut it in pieces 
to let out the Gravy; then put it in again, with a 
bunch of Sweet-herbs, an Onion ſtuck with Cloves, 
a little Salt, ſome whole Pepper; let it ſtew, but 
not bail; when 'tis of a brown Colour *tis enough; 
— take it up, put it in an earthen Pot, and let it 
A ſtand to cool; when tis cold ſcum off the Fat; it 
> will keep a Week, unleſs the Weather be very hot. 
If for a brown Fricaſy, put ſome Butter in your 
Frying pan, and ſhake in a little Flower as it boils, 
and put in ſome Gravy, with a Glaſs of Claret, 
and ſhake up the Fricaſy in it: If for a white Fri- 
caſy, then melt your Butter in the Gravy, with a 
little White-wine, a ſpoonful or two of Cream, and 
the yolks of Eggs. C 


%% 
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An Amulet of Eggs the ſavoury Way. 


'T AKE a Dozen cf Eggs, beat them very well, 


and ſeaſon them with Salt, aud a little Pepper, 


then have your Frying-pan ready, with a good deal 
of freſh Butter in it, and let it be throughly hot; 


then put in your Eggs, with four ſpoonfuls of ſtrong 


Gravy, and have ready Parſley, and a few Chieves 
cut, and throw them over it, and when *tis enough 
turn it; and when done diſh it, and ſqueeze Orange 


or Lenion over 1t, 


A Fricaſy of Rabbets. 


FAUT and waſh your Rabbets very well, and 
$ put them in a Frying-pan, with a pound of 
Butter, an Onion ſtuck with Cloves, a bunch of 
Sweet-herbs, and ſome Salt; let it ſtew till *tis 


enough; then beat up the yolks of fix Eggs, with a 
Glaſs of White-wine, a little Parſley ſhred, a Nut- 
meg grated, and mix it by degrees with the Liquor 
in your Pan, and ſhake it till *tis thick, and ſerve 
it up on Sippets. Garniſh the Diſh with ſliced 
Lemon, SY = ARDS 


A Fricaſy of Double Tripe. 


put it into a Stew-pan; put to it a quarter 


of a pound of Capers, as much Samphire ſhred, 


half a pint of ſtrong Broth, as much White-wine, 


a bnnch of Sweet-herbs, a Lemon ſhred ſmall; 
ſtew all theſe together till *tis tender; then take it 
off the Fire, and thicken up the Liquor with the 
yolks of three or four Eggs, a little Parſley boiled 
green and chopp'd, ſome grated Nutmeg and Salt; 


ſhake it well together, Serve it on Sippets. Gar- 
niſh with Lemon. 5 9 


6 p 4 your Tripe in ſlices, two Inches long, and 


A Fricaſy 
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A Fricaſy of Ox-Palates. 


XZ A NF AKE the Sravy thus: Take two pounds of 
4; Beef, cut it in little bits, and put it in a 
Sauce-pan, with a quart of Water, ſome Salt, ſome 


whole Pepper, an Onion, an Eſchalot or two, two 


or three Anchovies, a bit of Horſe-radiſh; let all 
theſe ſtew till *tis a ſtrong Gravy ; then ſtrain it 


out, and ſct it by; then have ten or twelve Ox- 


Palates, boil them till they are tender, and peel 
them, and cut them in ſquare pieces; then flay 
and draw two or three Chickens, and cut them be- 
tween every Joint, and ſeaſon them with a little 


Nutmeg, Salt, and ſhred Thyme, and put them in 


a Pan, and fry them with Butter; when they are 


half fry'd, then put in half your Gravy, and all 
your Palates, and let them ſtew together, and put 
the reſt of your Gravy into a Sauce-pan, and when 


it boils, thicken it up with the yolks of three or 
ſour Eggs, beaten with a Glaſs of White-wine, and 
a a pieceof Butter, and three or four ſpoonfuls of 


thick Cream; then pour all into your Pan, ſhake it 
well together, and diſh it up. Garniſh with pick- 
rt, TY GO % 


A Fri caſy of gr eat Plaice or Flounders. 


R UN your Knife all along upon the Bone on 


the back-ſide of your Plaice, then raiſe the 


Fleſh on both ſides from the Head to the Tail, and 
take out the Bone clear; then cut your Plaice in 


ſix Collops, dry it very well from the Water, 


{prinkle it with Salt, and flour it well, and fry. it 
in a very hot Pan of Beef-dripping. ſo that it may 
be criſp; take it out of the Pan and keep it warm 
before the Fire; then make clean the Pan, and put 


into it Oyſters and their Liquor, ſome White-wine, 
the Meat out of the Shell of a Crab or two. Mince 


half the Oyſters, ſome grated Nutmeg, three An- 


+ 


chovies. 


/ 
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chovies. Let all theſe ſtew up together ; then put 
in half a pound of Butter, and put in your Plaice, 
and toſs them well together, and diſh them on 
Sippets, and pour the Sauce over them. Garniſh 
the Diſh with yolks of hard Eggs minced, and 
ſliced Lemon. After this manner do Salmon or. 
any firm Fiſh. 
A Craw-fiſh S00p. 
 F\Leanſe your Craw-fiſh, and boil them in Wa- 
ter, Salt and Spice, pull off their Feet and 
Tails, and fry them; break the reſt of them in a 
Stone Mortar, ſeaſon them with ſavoury Spice and ; 
an Onion, hard Eggs, grated Bread and Sweet 
| herbs boiled in ſtrong Broth ; ſtrain it, then put to. 
it ſcalded chopp'd Parſley and French Rolls, then put 
them therein with a few dried Muſhrooms, garniſh 
the Diſh with ſliced Lemon, and the Feet and Tails 
of the Craw-fiſh. A Lobſter Soop is done the fame 7 
nd Hg LG, 
Jo boil Mullet, or any ſort of Fiſh. 
CAL E your Fiſh, and waſh them, ſaving their, 
Liver, or Tripes, Roſes, or Spawn; boil them 
in Water that is ſeaſoned with Salt, White-wine 
Vinegar, White-wine, a bunch of Sweet-herbs, a 
ſliced Lemon, one or two Onions, ſome Horfe-ra- 
diſh; and when it boils up, put in your Fifh, and 
for Sauce, a pint of Oyſters with their Liquor, a 
Lobſter bruiſed or minced, or Shrimps, ſome White- 
wine, two or three Anchovies, ſome large Mace, a 
quartered Nutmeg, a whole Onion, Let theſe have 
à boil up, and thicken it with Butter and the yolks 
of two or three Eggs. Serve it on Sippets, and gar- 
niſh with Lemon. „ Pl 
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To butter Shrimps. 


TEW a quart of Shrimps in half a pint of 
0 White-wine, a Nutmeg grated, and a good 
piece of Butter; when the Butter is melted, and 
they are hot through, beat the yolks of four Eggs 
with a little White-wine, and pour it in, and ſhake 
it well, till 'tis of the Thickneſs you like; then 
diſh it on Sippets, and garniſh with ſliced Le- 
mon. 


To butter Crabs or L. obſters. 


VOR Crabs or Lobſters being boiled and cold, 
take all the Meat out of the Shells and Body, 
break the Claws, and take out all their Meat, mince 
it ſmall, and put it all together, and add to it two 
or three ſpoonfuls of Claret, a very little Vinegar, 
a Nutmeg grated; then let it boil up till *tis tho- 
rough hot; then put in ſome Butter melted, with 
ſome Anchovies and Gravy, and thicken up with 
the yolks of an Egg or two; and when *tis very 
= ng it in the large Shell, and ſtick it with 
I0aſts. : F em} 


Io roaf | Lob ſters. 


TIE your Lobſters to the Spit alive, baſte them 
with Water and Salt till they look very red, 
and are enough; then baſte them with Butter and 
Salt, take them up, and ſet little Diſnes round with 
the Sauce, ſome plain melted Butter, ſome; Oyſter 
Sauce. Ny We 


] 
TTTAKE a living Carp, and cut him in the Neck 
| and Tail, and ſave the Blood; then open 
him in the Belly; take heed you do not N 
5 e ,, wr i a. Gall, 


4 4 
I 


* 
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Gail, and put a little Vinegar into the Belly to 
waſh out the Blood; ſtir all the Blood with your 
Hand; then put your Carp into a Stew-pan ; if 
You have two Carps, you may cut off one of their 
Heads an inch below the Gills, and flit the Body 
in two, and put it into your Stew-pan after you 
have rubbed then with Salt; but before you put 
them in, your Liquor muſt boil ; a quart of Claret, 
or as much as will cover them, the Blood yu 
ſaved, an Onion ſtuck with Cloves, a bunch of 
Sweet-herbs, ſome Gravy, three Anchovies. When 
this Liquor boils up, put in your Fiſh, and cover it 
_eloſe, and let it ſtew up for about a quarter of an 
hour; then turn it, and let it ſtew a little longer; 
then put your Carp in a Diſh, and beat up the 
Sauce with Butter melted in Oyſter-Liquor, and 
Pour your Sauce over it. Your Milt, Spawn and 
Rivets, muſt be laid on the top. Garniſh the Diſh _ 
with fried Sinelts, Oyſters or Spitchcock Eel, Lemon 
and fried Parſley. e 
Another Way to flew Carp. 
FAKE two Carps, ſcale and rub them well 
4 with Salt; then cut them in the Nape of the 
Neck and round the Tail, to make them bleed. 
Cut up the Belly, take out the Liver and Guts, and 
if you pleaſe to cut each Carp in three pieces, 
they will eat the firmer z then put them in a Stew- 
pan, with their Blood, a quart of Claret, a bunch 
of Sweet-herbs, an Onion, one or two Eſchalots, 
a Nutmeg, a few Cloves, Mace, whole Pepper; 
cover them cloſe, and let them ſtew till they be 
half enough; then turn them, and put in half a 
pound of freth Butter, four Anchovies, the Liver 
and Guts, taking out the Gall, and let them ſtew 
till they are enough; then beat the yolks of five or 
fix Eggs, with a little Verjuice, and by degrees 
mix it with the Liquor the Carp was ſtewed in. 
Juſt give it a fcald to thicken it, then put 8 
h n x LIL « arp. . 


The Compleat. Houſewife. 27 
Carp in a Diſh, and pour this over it. Garniſh 
the Diſh with ſliced Lemon. | 


70 collar Salmon. 


AK E a fide of Salmon, and cut off about a 

handful off the Tail; walh your large piece 
very well and dry it with a Cloth; then waſh it 
over with the yolks of Eggs; then make ſome 
Forc*d-meat with that you cut off the Tail; but 
take off the Skin, and put to it a handful of par- 
boil'd Oyſters, a Tail or two of Lobſter, the yolks 
of three or four Eggs boil'd hard, ſix Anchovies, 
a good handful of Sweet-herbs chop'd ſinall, a lit- 
tle Salt, Cloves, Mace, Nutmeg, Pepper, and 
grated Bread. Work all theſe together into a body 
with the yolks of Eggs, and lay it all over the 
fleſhy part, and a little more Pepper and Salt over 
the Sal mon; ſo roll it up into a Collar, and bind it 
with broad Tape; then boil it in Water and Salt, 
and Vinegar, but let the Liquor boil firſt; then 
put in your Collars, and a bunch of Sweet-herbs, 
1hced Ginger and Nutmeg ; let it boil, but not too 
faſt; it will aſk near too hours boiling, and when 
tis enough take it up; put it in your Souſing-pan, 
and when the pickle 1s cold, put it to your Sal- 
mon, and let it ſtand in it till uſed ; or otherwiſe 
you may pot it after it is boiled, and fill it up 
with clarified Butter, as you pot Fowls; that way 
will keep longeſt and beſt. : 


20 collar Peniſon. 


TAKE a Side of Veniſon, and bone it, and 
take away all the Sinews, and cut it into 
ſquare Collars, cf what bigneſs you pleaſe: It will 
make two or three Collars; lard it with fat clear 
Bacon, cut your Lards as big as the top of your 
Finger, and as long as your little Finger; then 
ſeaſon your Veniſon with Pepper, Salt, Cloves, 

3 Mace, 


_ 
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Mace, and Nutmeg; Roll up your Collars, and tye 


them cloſe with ccarſe. Tape; then put them into 


deep Pots; put Seaſoning at the bottom of the Pot, 
and ſome freſh Butter, and three or four Bay-Leaves; 
then put in your Veniſon, and ſome Seaſoning and 
Butter on the top, and over that ſome Beet-ſyet, 
finely ſhred, and beaten ; then cover up your Pot 
with coarſe Paſte; they will aſk four or five hours 
baking; then take them out cf the Oven, and let 


it ſtand a little; then take out your Veniſon, and 
let it drain well from the Gravy. Take off all the 


Fat from the Gravy, and add more Butter to that 
Fat, and ſet it over a gentle Fire to clarify; then 
take it off, and let it ſtand a little, and ſeun it 


well; then make your Pots clean, or have Pots fit 


for each Collar: put a little Seaſoning at the bot- 
tom, and ſome of your clarified Butter; then put 
in your Veniſon, and fill up your Pots with clari- 
hed Butter; and be ſure your Butter be an Inch a- 
bove the Meat; and when tis thorough cold, tye 


it down with double Paper, and lay a Tile on the 


top; they will keep fix or eight Months: You may, 


if you pleaſe, when you ule a Pot, put the Pot in 
boiling Water a minute, and it will come whole 


out: Let it ſtand till 'tis cold, and ſtick it round 
with Bay-leaves, and one ſprig on the top. 


To pot Neats-Tongues. 


"TAKE Neats-Tongues, and rub them very 


well with Salt and Water (Bay Salt is beſt;) 
then take Pump-water, with a good deal of Salt- 


Nie and ſome white Salt, and ſome Cloves and 
Mace, and boil it well, and ſcum it, and when tis 


cold put your Tongues in, and let them lye in it 

ſix days; then waſh them out of that liquor, and 
put them in a Pot, and bake them with Bread till 
they are very tender; and when they are taken 


out of the Oven, pull off their Skins, and put them 
in the Pot you intend to keep them in, and cover 
2 my — 9 5 them 
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them over with clarificd Butter : They will keep 
four or five Months, | 


Jo collar a Breaſt of Veal. 


Ak E a Breaſt of Veal, and bone it, and waſh 
it, and dry it in a clean Cloth; then ſhred 


Thyme, Winter-ſavoury, and Parſley, very ſmall, 
and mix it with Salt, Pepper, Cloves, Mace, and 


Nutmeg ; then ſtrew it on the inſide of your Meat, 
and roll it up hard, beginning at the Neck end; 
tye it up with Tape, and put it in a Pot fit to boil 
it in, ſtanding upright : You muſt boil it in Water 
and Salt, and a bunch oi Sweet-herbs; when *tis 


boiled enough, take it aff the Fire, and put it in 
an earthen Pot, and when the liquor is cold pour it 


over it, or elſe boil Salt and Water ſtrong enough 
to bear an Egg; and when that is cold, pour it on 
your Veal: When you ſerve it to the Table, cut it 


in round {lices. Garniſh with Laurel and Fennel. 


To collar a Pig. 


FAUT off the Head of your Pig; then cut the 


Body aſunder; bone it, and cut two Collars 


off each ſide; then lay it in Water to take out the 


Blood; then take Sage and Parſley, and ſhred them 


very ſmall, and mix them with Pepper, Salt, and 
Nutmeg, and ftrew ſome on every fide, or Collar, 


and roll it up, and tye it with coarſe Tape; fo boil 
them in fair Water and Salt, till they are very ten- 


der: Put two or three Blades of Mace in the Ket- 


tle, and when they are enough, take them up, and 
lay them in ſomething to cool; ſtrain out ſome of 


the Liquor, and add to it ſome Vinegar and Salt, a 


little White-wine, and three or four Bay-leaves; 
give it a boil up, and when *tis cold put it to the 
(Collars, and keep them for uſt. „% ens 
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To pot Beef. 


AKE a good Buttock of Beef, and cut out 
| the Bone, and lay it flat, and flaſh it in ſe- 
veral places; then ſalt it well, and let it lie in the 
Salt three days; then take it out, and let it lie in 
running Water with a handful of Salt three days 
longer; then take it out, dry it with a Cloth, and 
ſealon it with Pepper, Salt, Nutmeg, Cloves, Mace; 
and two ounces of Salt-petre finely beaten; then 
ſhred two or three pounds of Beef-ſuet, and one 
pound in Lumps, and three pounds of Butter, put 
{ome in the bottom of the Pot you bake it in; 
then put in your Beef and the reſt of the Butter 
and Suet on the top; cover your Pot over with 
coarſe Paſte; and ſet it in all Night with Houſe- 
hold-bread ; in the Morning draw it, and pour off 
all the Fat into a Pot, and drain out all the Gravy ; 
pull the Meat all to pieces, Fat and Lean, and 
work it into your Pots that you keep it in while it 
is hot, or it will not cloſe fo well; then cover it 
with the clear Fat you p ured off; paper it when 
*tis cold, it will keep good a Month or fix Weeks. 


To make artifcial J. eniſon. ; 


FI) ONE a Rump of Beef, or a large Shoulder of 

a Mutton; then beat it with a Rolling-pin; 
ſeaſon it with Pepper and Nutmeg ; then lay it 
twenty-four hours in Sheep's Blood; then dry it 
with a Cloth, and ſeaſon it again with Pepper, 
Salt, and Spice: Put your Meat in the form of a 
Paſty, and bake it as a Veniſon-Paſty, and make 
a Gravy with the Bones, to put in when 'tis drawn 
out of the Oven. 5 


Scotch⸗ 
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garniſh it with Lemons. 
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Scotch- Collops. 18 


AK E the Skin from a Fillet of Veal, and cut 
it in thin Collops, hack and ſcotch them 
with the back of a Knife, lard half of them with 
Bacon, and fry them with a little brown Butter 
then take them out and put them into another tu{- 
ſing Pan; then {et the Pan they were fry'd in over 


the Fire again, and waſh it out with a little ſtrong 


Broth, rubbing it with your Ladle, then pour it to 
the Collops, do this to every panful till all are fei- 


ed; then ſtew and toſs them up with a pint of Oy- 


ſters, two Anchovies, two ſhiver'd Palatcs, Cock 5- 


combs, Lamb-ſtones, and Sweet-breads, blanch'd 


and flicd, ſavoury Balls, Onions, a faggot cf 
Sweet-herbs; thicken it with brown Butter, and 


Chickens forc'd with Oyſters. 


AR and truſs them; make a Forcing with | 


z Oyſters, Sweet-breads, Parſley, Truffles, 
Muſhrooms and Onions; chop theſe together, and 


ſeaſon it; mix it with a piece of Butter and the 


yolk of an Egg; then tie them at both ends and 


roaſt them; then make for them a Ragoo, and gar- 


niſn them with ſliced Lemon. 


A Calf s-Head Paſb d. 


Vor Calf*s-Head being flit and cleanſed, 
5 half boiled and cold, cut one Side into thin 
Pieces and fry it in Butter; then having a Toſſing- 


on 


pan on the Stow with a Ragoo for made-diſhes, toſs 


it up and ſtew it together, and ſcotch the other 
lice croſs and croſs, flour, baſte, and boil it. The 


Haſh being thickened with brown Butter, put it in 
the Diſh; lay over and about it fried Balls, and the 
Tongue ſliced and larded with Bacon, Lemon-Peel, 
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and Beet-root ; then fry the Batter of Egg, ſliced 
Sweet-breads, carv'd Sippets and Oyſters; lay in 
the Head, and place theſe on and about the Head ; 


and garniſh it with ſliced Orange and Lemon. 


A Ragoo of a Brea} of Veal. 
B ONE a Breaſt of Veal, cut a handſome ſquare 


piece, then cut the other part into ſmall pieces, 


brown 1t in Butter, then ſtew and toſs it up in 
your Ragoo for made-diſhes ; thicken it with brown 
Butter; put then the Ragoo in the Diſh, lay on 


the ſquare piece dic'd, with Lemon, Sweet-breads, 


Sippets, and Bacon fry'd in the Batter of Eggs, and 


garniſh it with ſliced Orange. 


To recover Veniſon when it ſtinks. 


AKE as much cold Water in a Tub as wil 


cover it a handful over, and put in good ſtore 


of Salt, and let it lie three or four hours; then 
take your Veniſon out, and let it lie in as much hot 
Water and Salt, and let it he as long as before; 
then have your Cruſt in readineſs, and take it out, 


and dry it very well, and ſeaſon it with Pepper 


and Salt pretty high, and put it in your Paſty. Do 
not uſe the Bones of your Veniſon for Gravy, but 
get treſh Beef or other Bones. . 


How to Force a Fowl. 


TFIAKE a good Fowl, kill, pull and draw it, 


then ſlit the Skin down the Back, and take 


off the Fleſh from the Bones, and . mince it very | 
ſmall, and mix it with one pound of Beef: ſuet ſhred, 
and a pint of large Oyſters chopp'd, two Anchovies, 
an Eſchalot, a little grated Bread, ſome Sweet- 


herbs; ſhred all theſe very well, and mix them, 


and make it up with yolks of Eggs; ſo put all theſe 
Ingredients on the Bones again, and draw the Skin 
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ver again; ſew up the Back, and put the Fowl in 

a Bladder; ſo boil it an hour and a quarter then 
ſtew ſome more Oyſters in Gravy; and bruiſe in a 
little of your Forc'd-meat, and beat it up with 
freſh Butter; put the Fowl in the middle; pour on 
the Sauce, and garniſh with ſliced Lemon. 


To marinade a Leg of Lamb. 


AKE a Leg of Lamb, cut it in pieces the 
bigneſs of a HalEcrown , hack them with 

the back of a Knife; then take an Eſchalot, three 
or four Anchovies, ſome Cloves, Mace, Nutmeg, 
all beaten; put your Meat in a Diſh, and ſtrew the 
Seaſoning over it, and put it in a Stew-pan, with 
as much White-wine as will cover it, and let it lie 
two hours; then put it all together in a Frying-pan, 
and let it be half enough; then take it out ahd drain 
it through a Colendar, ſaving the Liquor, and put 
to your Liquor a little Pepper and Salt, and half a 
pint of Gravy; dip your Meat in yolks of Eggs, and 


= fry itbrown in Butter; thicken up your Sauce with 


yolks of Eggs and Butter, and pour it in the diſh 

with your Meat: Lay Sweet-breads and Forc'd-meat 
Halls over your Meat; dip them in Eggs, and fry 
them. Garniſh with Lemon. „ 


n. 


AAk FE out all the Meat, and leave the Skin 
whole; then take the Lean of it and make it 
into Forc'd-meat thus: To two pounds of your 
lean Meat, three pounds of Beef-ſuet; take away 
all ſkins from the Meat ind Suet; then ſhred both = 
very fine, and beat it with a Rolling-pin, till you 
know not the Meat from the Suet; then mix with 
it four ſpoonfuls of grated Bread, Half an ounce of 
Cloves and Mace beaten, as much Pepper, ſome 
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Salt, a few Sweet-herbs ſhred ſmall ; mix all theſe 
together with ſix raw Eggs, and put it into the 
ſkin again, ard ſew it up. If you roaſt it, ſerve it 
with Anchovy-ſauce; if Ju boil it, lay Colliflower 
or Henchbeans under it. Garniſh with Pic kles, or 
ſtew e and put under it, with Forc meat 
Balls, or Sauſages fried in Butter. 


To rage a Breaſt of Veal. 


ARD your Breaſt of Veal with Races, then 
half boil it in Water and Salt, whole Pep- 
per, and a bunch of Sweet-herbs; then take it 
out, and duſt it with ſome grated Bread, Sweet- 
herbs ſhred mall, and grated Nutmeg and Salt, all 
mixed together; then broil it on both ſiqdes, and 
make a Sauce of Anchovies and Gravy thicken” d * 1 
with Butter. Garniſh with Pickles, 1 


EAT Eggs with a little Salt, grated Nutmeg, 7 
and thicken it like thick Batter, with grated 
white Bread and fine Flour ; then dip the Oyſters = 
in it, and fry them brown with Beef-dripping. 1 


Bee, A- la-mode. 


ARE a good Buttock of Beef, interlarded 

with great Lard, roll'd up in ſavoury Spice, 
and Sweet-herbs; put it in a great Sauce-pan, and 
cover 1t cloſe, and tet it in the Oven all Night. 
This 1s fit to eat cold. 


4 ' Gooſe, Turkey, or Leg of . M Want 
A la- daube. 


ARD it with Bacon, and half coaſt it, 1 
take it off the Spit, and put it in as final a 
Pot 


"a 
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Pot as will boil it, put to it a quart ok White-wine, 
ſtrong Broth, a pint of Vinegar, whole Spice, Bay- 
leaves, Sweet-marjoram, Winter-ſavory, and green 
Onions. When it is rcady, lay it in the Diſh, make 
Sauce with ſome of the Liquor, Muſhrooms, dic'd 
Lemon, two or three Anchovies; thicken it with 
brown Butter, and garniſh it with fliced Lemon, 


A Leg of Mutton A. {a- royal. 


ARD your Mutton and flices of Veal with 
Bacon roll'd in Spice and Sweet-herbs, then, 


bringing them to a brown with melted Lard, boil 
the Leg ef Mutton in ftrong Broth, with all {ort 


of Sweet-herbs, and an Onion ſtuck with C loves; 
when it is ready lay it on the Diſh, lay round the 
Collops; then pour on it a Nee and garniſh with 


Lemon and Orange, 


1 4 Brou 0 7 Fricaſy of Chickens 07 Raibers. 


UT them in pieces, and fry them in Butter, 
then having ready hot a pint of Gravy, a 


little Claret, and White-wine, and ftrong Broth, 


two Anchovics, two ſhiver'd Plates, a Faggot of 
Sweet-herbs, ſavoury Balls and Spice, thicken it 
with brown Butter, and Iqueeze o on it a Lemon, 


A 2 hite Fricaſy of the ſame. 


\UT them in pieces, and waſh them from the 
Blood, and fry them on a ſoft Fire, then put 


themin a Toiling-pan, with a little ſtrong Broth H 


ſeaſon them, and toſs them up with Muſhrooms an 


= Oyſters; when almoſt enough, put to them a pint 


of Cream, and thicken 1 it with a bit of Eutter roll qd. 
up in Flour, 


D 2 A Fay 


your Mutton. 
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A Fricaſy of Lamb. 


UI ſan hind quarter of Lamb into thin ſlices, 
ſeaſon it with ſavoury Spices, Sweet-herbs, 


and a Shallot; then fry them, and toſs them up in 


ſtrong Broth, White-wine, Oyſters, Balls and Pa- 
lates, a little brown Butter to thicken it, or a bit 
of Butter rolld up in Flour, _ 


AKE a very little Claret, ſome good Gravy, 


a blade of Mace, ſome whole Pepper and 
Eſchalot; let theſe ſtew a little, then thicken it up 
with Butter; roaſt the Guts in the Woodcock, and 
let them run on Sippets, or a Toaſt of white Bread, 
and lay it under your Woodcock, and pour the 
Sauce in the Diſh. et an 


75 fry Cucumbers for Mutton Sauce. 


ov muſt brown ſome Butter in a Pan, and 
cut the Cucumbers in thin ſlices; drain them 


from the Water, then fling them into the Pan, and 
when they are fried brown, put in a little Pepper 
and Salt, a bit of an Onion and Gravy, and let 


them ſtew together, and ſqueeze in ſome Juice of 
Lemon; ſhake them well, and put them under 


* baſh reafled Mutton. 


Part your Mutton half roaſted, and cut it. 


in pieces as big as a Half-crown ; then put 


into your Sauce-pan half a pint of Claret, as much 


ſtrong Broth or Gravy, (or Water, if you have not 


the other,) one Anchovy, an Eſchalot, a little 
Whole Pepper, ſome Nutmeg fliced, Salt to your 


taſte; ſome Oyſter- liquor, a pint of Oyſters: Let 
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theſe ſtew a little ; then put in the Meat, and a few 
Capers and Samphire ſhred; when *tis hot through, 
thicken it up with a piece of freſh Butter rolled in 
Flour. Dry Sippets and lay in your Diſh, and pour 
your Meat on them, Garniſh with Lemon, 


To make a ſavoury Diſh of Veal 


{UT large Collops out of a Leg of Veal; ſpread 
them abroad on a Dreſſer; hack them with 
the back of a Knife, and dip them in the yolks of 
Eggs, and ſe:ſon them with Cloves, Mace, Nut- 
meg, Salt, Pepper; then make Forc'd-meat with 


ſome of your Veal, and Beef-ſuet, and Oyſters chopt, 


Sweet-herbs ſhred fine, and the aforeſaid Spice, and 


ſtrew all theſe over your Collops; roll and tye them 


up, and put them on Skewers, and tye them to 2 
Spit, and roaſt them; and to the reſt of your Forc d- 
meat add the yolk of an Egg or two, and make it up 
in Balls, and fry them, and put them in the Diſh 


with your Meat when roaſted, and make the Sauce 


with ſtrong Broth, an Anchovy, and an Eſchalot, 


Fd 


and a little White-wine and Spice; let it few, and 
ie uu 


; To dreſs a Weck of Mutton. 


cut it into Stakes, and beat them with a 
olling-pin; then ftrew ſome Salt on them, and 


7 AR E the beſt End of a Neck of Mutton, and 
R 


lay them in a F ry ing-pan, and hold the Pan over a 


ſoft Fire, that may not burn them; turn them as 


they heat, and there will be Gravy enough to fry 


them in till they are half enough; then put to 


them Broth made thus: Take the Scrag-End of 


the Mutton, break it in pieces, and put it in a 


Pipkin with three pints of Water, an Onion, ſome 


dalt, and when it firſt boils, ſcum it very well, and 
cover it, and let it boil an Hour; then put to it 
half a pint of White-wine, a ſpoonful of Vinegar, 

8.3. 2 Nut- 
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a Natmeg quarter'd, a little Pepper, a bunch of 
Swoot-horlsy fo cover it again, and let it boil till it 
£011.23 to a pints then ſtrain it through a Hair-Sieve, 
and pur tus Liquor in the Frying-pan, and let it fry 
together till it is enough; then put in a good piece 
of Butter, ſhake it together, and ſerve it up. Gar- 
niſn with Pickles, - | 


To collar à Breaſt of Mutton. 


F AKE a large Breaſt of Mutton, take off the 
Red skin, the Bones, and Grifles; then 
ns white Bread, a little Cloyes, Mace, Salt and 
Pepper; the yolks of three hard Eggs bruiſed ſmall, 
and a little Lemon-Peel ſhred fine; make your 


Meat even and flat, and ftrew your Seaſoning over 
it, with four or five Anchovies waſh'd and bon'd; 


then roll your Meat like a Collar, and bind it with 


coarſe Tape, and bake, boil, or roaſt it: Cut it into 


three or four Pieces, and Giſh it with ſtrong Gravy 
Sauce thicken'd with Butter: Yeu may try Oy+ 
ſters and Forc'd-meat Balls on it, if you pleaſes 
1 Pp good cold, Cut it in Slices like collar'd 
Beef. ; | | 


"To collar B ce. 


AY your Flank of Beef in Ham-Brine eight 


or ten Days; then dry it in a Cloth, and 


take out all the Leather and the Skin; ſcotch it 


croſs and croſs, ſeaſon it with ſavoury Spice, two 
or three Anchovies, an handful or two of Thyme; 
Sweet-marjoram, Winter-ſavory, and Onions; ſtrew 


it on the Meat, and roll it in a hard Collar in a 
Cloth; ſew it cloſe, and tye it at both ends, and 
put it in a Collar-Cloth, with a pint of Claret, and 
Cochineel, and two quarts of Pump-Water, and 
bake it all Night; then take it out hot, and tye it 


cloſe at both ends; then ſet it upon one end, and 


put 


— 
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put a Weight upon it, and let it ſtand till tis cold; 
then take it out of the Cloth, and keep it dry. 


To collar Pig. 


LIT the Pig down the Back, take out all the 
bones, waſh the Blood in three or four Waters, 


wipe it dry, and ſeaſon it with ſavoury Spice, 


Thyme, Pariley, and Salt, and roll it in a hard 


Collar; tye it cloſe in a dry Cloth, and boil it with 
the bones in three pints of Water, a handful of 
Salt, a quart of Vinegar, a Faggot of Sweet-herbs, 
whole Spice, a penny-worth of Iſing-glaſs; when it 
is boil'd tender, take it off; and when cold, take it 


out of the Cloth, and keep it in this Pickle, 


To Pot a Swan. 


TD ONE and ſkin your Swan, and beat the Fleſh 


in a Mortar, taking out the Strings as you 
beat it; then take ſome clear fat Bacon, and beat 
with the Swan, and when *tis of a light fleſh Co- 


lour, there is Bacon enough in it; and when 'tis 
| beaten till *tis like Dough, tis enough; then ſeaſon 


it with Pepper, Salt, Cloves, Mace, and Nutmeg, 


all beaten fine; mix it well with your Fleſh, and 


give it a beat or two all together; then put it in an 
Earthen Pot, with a little: Claret and fair Water, 


and at the top two pounds of freſh Butter ſpread 


over it; cover it with coarſe Paſte, and bake it wi h 


Bread; then turn it out into a Diſh, and ſqueeze it 


gently to get out the Moiſture; then put it in a Pot 


fit for it; and when tis cold, cover it over with _ 
clarified Butter, and next day paper it up. In this 


manner you may do Gooſe, Duck, or Beef, or 


LEA your Hare, and lard it with Bacon; 
I take the Liver, give it one boil; then bruiſe 
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it ſmall, and mix with it ſome Marrow, or a quarter 


of a pound of Beet-{uet ſhred very fine, two Anchos 
vies chopp'd ſmall, ſme Sweet-herbs ſhred very 


ſinall, ſome grated Bread, a Nutmeg grated, ſome 
Salt, a little bit of Eſchalot cut fine; mix theſe to- 


gether with the yolks of two or three Eggs; then 


work it up in a good piece of Butter; flour it, and 


when your Hare is ſpitted, lay this Pudding in the 
Belly and ſew 1t up, and lay it to the Fire; put a 
Diſh under, to receive what comes from the Hare; 

baſte it well with Butter, and when *tis enough, put 


3a the Diſh with it, a Sauce made with ſtrong Broth, 


the Gravy of your Hare, the Fat being taken off, 
ſome Claret; boil theſe up, and thicken it with Bute 


ter. When the Hare is cut up, mix ſome of the 
Pudding with your Sauce. Garniſh the Diſh with 


| ſhced Lemon. 


Some, inſtead of the Pudding in the Belly, roaſt 


a piece of Bacon, and ſome Thyme; and for Sauce, 


- 


have melted Butter and Thyme pux'd with what 


comes from the Hare. 


Jo make Weſtphalia Bacon. 


| M AK E a Pickle as followeth : Take a gallon 
V 1 of Pump-water, a quarter of a peck of 


Bay-ſalt, as much White-ſalt, a pound oſ Petre: 


falt, and a quarter of a' pound of Salt-petre, a 


pound of coarſe Sugar, and an ounce of Socho tied 
up in a Rag; Boll all theſe together very well, and 
let it ſtand till *tis cold; then put in the Pork, 
and let it lye in this Pickle a fortnight ; then take it 
but and dry it over S$aw-duſt. This Pickle will do 


. Tongues, but you muſt firſt let the Tongues lye 
| fix or eight hours in Pump-water, to take out the 
Slimineſs; and when they have lain in the Pickle, 


e 


Ta 


» # 
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To ſalt and dry a Ham of Bacon. 


AKE Engliſh Bay-ſalt, and put it in a Veſſel. 
of Water ſuitable to the quantity of Hams you 
do; make your Pickle ſtrong enough to bear an Egg 
with your Bay- ſalt; then boil and ſcum it very 
well; then let the Pickle be thoroughly cold, and 
put into it ſo much Red-ſaunders as will make it of 
the colour of Claret; then let your Pickle ſtand 
three days before you put your Hams into it. The 
Hams muſt lie in the Pickle three Weeks; then 
carefully dry them where Wood is burnt. 2 


To dry Tongues, 


AKE to every two Ounces of Salt-petre a a 
1 pint of Petre-ſalt, and rub it well, after it 
3s finely beaten, over your Tongue, and then beat 
a pint of Bay-ſalt, and rub that on over it, and 
every three days turn it; and when it has lain nine 
or ten days, hang it in Wood-ſmoke to dry. Do a 
Hog's-Head this way. For a Ham of Pork or Mut- 
ton have a quart of Bay-ſalt, half apound of Petre- 
| falt, a quarter of a pound of Salr-petre, a quarter 
of a pound of brown Sugar, all beaten very fine, 
mixed together, and rubbed well over it; let it lie 
a fortnight; turn it often, and then hang it up a 
day to drain, and dry it in Wood-ſmoke. 


To ſalt Hams or Tongues. 


TAKE three er four Gallons of Water, put to 
1t four pounds of Bay-ſalt, four pounds of 
White-ſalt, a pound cf Petre-ſalt, a quarter of 2 
pound of Salt-petre, two ounces of Prunella-ſalt, a 
pou of brown Sugar; let it boil a quarter of an 
hour; {cum it well, and when it is cold ſever it 
from the bottom into the Veſſel you keep it in. 


1 
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Let Hams lie in this Pickle four or five Weeks. 
A Clod of Dnuich-Beef as long. 
Tongues a Fortnight. 


Collard Beet eight or ten Days. 
Dry them in a Stove, or with Wood in a Chim: 


ney. 
To mule Dutch-Beef. | 


AKE the lean- part of a Buttock of Beef 
raw; Tub it well with brown Sugar all over, 
and let it he 1n a Pan or Tray two or three Hours, 
turning it three or four times ; then ſalt it well 
with common Salt and Salt-petre, and let it lie a 
fortnight, turning it every Day; then roll it very 
ſtrait in a coarſe Cloth, and put it in a Cheeſe-prefs 
a day and a night, and hang it to dry in a Chim- 
ney. Whenyou boilit, you muſt put it in a Cloth; 
When *tis cold, it will cut out into Shivers as Dutch= 


Beef. 


To dry Mutton. 70 cut out in Shivers as 
 Putch-Beef. 


T AKE a middling Leg of Mutton, then take 
half a pound of brown Sugar, and rub, it 
hard all over your Mutton, and let it lie twenty- 
four hours; then take an ounce and half of Salts 
petre, and mix it with a pound of common Salt, and 
rub that all over the Mutton every other day, till 
tis all on, and let it he nine days longer; keep the 
Place free from Brine, then hang it up to dry three 
days, then ſmoak it in a Chimney where Wood is 
burnt, the fire muſt not be too hot, a fortnight will 
dry it: Boil it like other Hams, and when 'tis cold, 
oo it out in Shivers like Dutch-Beek. 


7. dry a Leg of Mutton like Pork. 


T's a large Leg of Mutton, and beat B 


down flartiſh with a Cleaver, to make 5 


caſion. 
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Weſtphalia Ham; then take fix Penny-worth of Salt- 
eire, and beat it fine, and rub it all over your 
Mutton, and let it lie all Night; then make a 


' Pickle with Bay-ſalt and Pump-water, ſtrong e- 


nough to bear an Egg, and put your Mutton into 
it, and let it lie ten days; then take it out, and hang 


it in a Chimney where Wood is burnt, till "tis th 


rough dry, which will be about three Weeks. Boil 


it with Hay, till *tis very tender; do it in cock 


Weather, or it will not keep well, 


— To ſalt Bacon. 


{UT your Flitches of Bacon very ſinnoth, 
make no holes in it: To about threcſcore pounds 


of Bacon, ten pounds of Salt; dry your Salt very 


well, and make it hot, then rub it hard over the 


Out ſſide, or skinny part, but on the Inſide lay it 


all over, without rubbing only lightly on, about 


half an Inch thick. Let it lie on a flat Board, that 


the Brine may run from it, nine days; then mix 


with a quart of hot Salt, four penny-worth of Salt» 


petre, and ſtrew it all over your Bacon; then heat 
the reſt of your ſalt, and put over it, and let it lie 
nine Days longer; then hang it upa day, and put 


it in a Chimney where Wood is burnt, and there 


let it hang three Wecks or more, as you ſee oc- 


CALE and chine your Salmon down the back, 
and dry it well, and cut it as near the Shape 


of your Pot as you can; two Nutmegs, near an 
_ ounce of Cloves and Mace, half an ounce of white 


Pepper, about an Ounce of Salt; take out all the | 
Bones, and cut off the Joll below the Fins; cut off 


the Tail; ſcaſon the ſcaly fide firſt; and lay that 


at the bottom of the Pot; then rub the Seaſoning 
on the other ſide; coyer it with a diſh, and let it 
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ſtand all night; it muſt be but double, and the ſcaly 
ſide top and bettom; put Butter on the bottom and 
top; cover the Pot with ſome ſtiff coarſe Paſte; 
three Hours if it is a large Fiſh, if not, two Hours 
will bake it. When it comes out of the Oven, let 
it ſtand half an Hour; then uncover it, and raiſe it 
up at one end that the Gravy may run out; then 
put a Trencher and a Weight on it, to preſs out the 
Gravy; melt the Butter that came from it, butlet 
no Gravy be in it; let the Butter boil up, and add 
more Butter to 1t, if there be occaſion. Scum it, 
and fill the Pot with the clear Butter; when 'tis 
cold, paper it up. 


To flew Pigeons. 


Eaſon your Pigeons with Pepper, Salt, Cloves 
) and Mace, and ſome Sweet-herbs; wrap this 
Scaſoning up in a bit of Butter, and put it in their 
Bellics; then tie up the Neck and Vent, and half 
rcaſt them; then put them in a Stew-pan, with a 
quart of good Gravy, a little White-wine, ſome 
pickled Muſhrooms, a few Pepper-corns, three or 
four blades cf Mace, a bit of Lemon-peel, a bunch 
of Swect-herbs, a bit of Onion, ſome Oyſter- 
pickle : Let them ſtew till they are enough; then 
thicken it vp with Butter and yolks of Eggs. 
Garniſh with Lemon. Do Ducks the ſame way, 
Ycu may put Forc'd-meat in their Bellies, or ſhred 
Thyme wrapp'd up in Butter. Put Forc'd-meat 
Balls in both. „%% ts 8 


Jo fricaſya Pig. 

T TALF roaſt your Pig; then take it up, and 
take off the Coat, and pull the Meat in 
flakes from the Bones, and put it in a Stew-pan, 
with ſome ſtrong Broth, ſome White-wine, a little 
Vinegar, an Onion ſtuck with Cloves, ſome Mace, 
a bunch of Swect-herbs, and ſome Salt, and Le- 

3 mom 
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mon- peel; when *tis almoſt done, take out the 
Onion, Herbs, and Lemon-peel, and put in ſome 


- * 


Muſhrooms, and thicken it with Cream and Eggs. 


The Head muſt be roaſted whole, and ſet in the 
middle, and the Fricaſy round it. Garniſh with 


To flew Cod. 


FAUT your Cod in thin ſlices, and lay them 
one by one in the bottom of a Diſh; put in a 
pint of White-wine, half a pound of Butter, ſome 


Lemon. 


Oyſters and their Liquor, two or three blades of 


Mace, a few Crumbs cf Bread, ſime Pepper and 
Salt, and let it ſtew till *tis enough. Garniſh the 
Diſh with Lemon. e 


To make Skuets. 


= MAKE fine, long, and ſlender Skewers ; then 


cut Veal Sweet-breads into pieces like Dice, 
and ſome fine Bacon into thin ſquare bits; ſo ſeaſon 
them with Forc'd-meat, and then ſpit them on the 


Skewers, a bit of Sweet-bread, and a bit of Bacon, 


till all is on; roaſt them, and lay them round a Fri- 


caſy of Sheep's-Tongues. 


To Poi Hare. 


ARE three pounds of the pure Fleſh of 
Hare, and a pound and half of the clear Fat 
Pork or Bacon, and beat them in a Mortar, till 


2 


you cannot diſtinguiſh each from the other; then 
ſeaſon it with Pepper, Salt, a large Nutmeg, a 
large handful of Sweet-herbs, as Sweet-marjoram, 


Thyine, and a double quantity of Pa ſley, ſhred 


all very fine, and mix it with the Seaſoning, and 
beat it all together, till all is very well mingled; 


then put it into a Pot, and lay it lower in the mid- 
dle than the ſides, and paſte it up; two hours will 


bake it: When it comes out of the Oven, have 


clarify'd 
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clarify Butter ready; fill the Pot an inch above the 
Meat while it is hot; when *tis cold, paper it up, 
o keep it; which you may do three or four Months 
before tis cut: Ihe Fat of Pork is much better than 
the Fat ef Bacon. os 


To make a Bish of F ITS, 


AKE twelve Pigeons, fill the Bellies with 
1 PForcd-meat, and half reafſt them, or half 


boat them in ſtrong Broth; then have ſlices of French 
read, tcaſted hard and ſtewed in ſtrong Broth, 
and have in readineſs ſome Lamb-ſtones, and 
Swect-breads, and Palatcs, they being fiſt boil'd 
tender; then ſtew them with your Pigeons in your 


ſtrong Broth; add Balls of Forcid-meat firſt ftew'd 


orfry'd; lay your Pigeons in a Diſh: lay on them 
thin fjices of grizl'd Eacon, and your other Ingre- 
dients, aud pour in Four ſtrong Eroth, and garniſh 


with Lemon. You may leave out the Sweet 


breads, and Palates, and Lamb- tones, and put in 
foaldcd Herbs, as for Soops, and Turnips half boiled, 
and cut like Dice, and fry'd brown, and fo ſerve it 
like a Scop, and but 11x Pigeons. 55 


: To do P 1920775 in Jelly. i 
TT AKE a Knuckle of Veal, and a good piece 


* cf Iſing-glaſs, and make a ſtrong jelly; ſea- 
ſon it with Mace, white Pepper, Salt, Bay-leaves, 


Lemon-peel: Then truſs your Pigeons as for 


beitins, and boil them in the Jelly; when they 


are cold, put them in the Diſh you ſerve them in; 


then add the juice cf a Lemon to your Jelly, and 
_ clarify it with the whites of Eggs, and run it 
through a Jelly-bag into a Pan, and keep it till *tis 
cold: With a Spoon lay it in Heaps, on and be- 
tween your Pigcons, Garniſh with fliced Lemon 
and Bay-lea ves. ; = 
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To make a Polo. 


ARE a pint of Rice, boil it in as much Wa- 
ter as will cover it; when your Rice is half 
boiled, put in your Fowl, with a ſmall Onion, a 
blade or two of Mace, ſome whole Pepper, and 
ſome Salt; when 'tis enough, put the Fowl in the 


' Diſh, and pour the Rice over it. 


To flew Cucumbers. 


ARE twelve Cucumbers, and ſlice them as for 
eating, and put them to drain, and then lay 
them in a coarſe Cloth till they are dry; flour 
them, and fry them brown in Butter; then put to 
them ſome Gravy, a little Claret, ſome Pepper, 
Cloves and Mace, and let them ſtew a little; then 
roll a bit of Butter in flour, and toſs them up; put 
them under Mutton or Lamb roaſted. 


Jo pot Gooſe and Turkey. 


AKE a fat Gooſe, anda fat Turkey; cut them 
- down the Rump, and take out all the Bones 
lay them flat, open and ſeaſon them very well with 
white Pepper, Nutmeg ard Salt, allowing three 
Nutmegs, with the like proportion of Pepper, and 
as much Salt as both the Spices; when you have 
ſeaſon'd them all over, let your Turkey be within 
the Gooſe, and keep them in Seaſon two Nights and 
a Day; then roll them up as collard Beef, very 
tight, and as ſhort as you can, and bind it very faſt 
with ſtrong Tape. Bake it in along Pot, with good 
ſtore of Butter, till *tis very tender, as you may 
feel by the End; let it lie in the hot Liquor an hour, 
then take it out, and let it ſtand till next day; then 
unbind it, and place it in your Pot, and melt But- 
ter, and pour over it. Keep it for uſe, and ſlice it 
PO — ET? 
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To make a Fricaſy of Eggs. 
OIL your Eggs hard, and take out a good 


many of the yolks whole, then cut the reſt in 


quarters, yolks and whites together. Set on fome 
Gravy, withalittle ſhred Thymeand Parſley in it, 
give it a boil or two; then put in your Eggs, with 


a little grated Nutmeg); ſhake it up with a bit of 


Butter, till it be as thick as another Fricaſy : then 


fry Artichoke Bottoms in thin ſlices, and ſerve it up. 


Garniſh with Eggs ſhred ſimall. 
= Another Fricuſy of Eggs. 
PD OIL fix Eggs hard; flice them in round ſlices; 


when _ have ſtewed well together, put in your 
Eggs and a bit of Butter; toſs them together till 
tis thick, and then ſerve it up. 


To make Fort d-meat. 


To FAKE a piece of a Leg of Veal, the lean part, 


and ſome lean Bacon; mince them very fine, 


and add a double quantity of Suet; put it all in a 


Marble Mortar; beat it well, fprinkle it with alittle 
Water in the beating; ſeaſon it with Pepper, Salt, 


and a little Cloves and Mace, to your Tafte; ſhred 


Spinnage very fine, if you would have it look green, 
or elſe without; make it up as you uſe it, with an 
Egg or two, and roll it in long or round Balls 


J keep Smelts in Fel, 


AKE Smelts al ve, if you can get them; 


chufe out the firmeſt withcut Spawn; ſet 
them a boiling in agallon 4 int of Wine 
Fo. | f Vinegar, 


then ſtew tome Morells in White-wine, with 
an Eſchalot, two Anchovies, a little Thyme, and a 
few Oyſters or Cockles, and Salt to your Tafſte; 


LS 1 
Wins fo 
2 


chen ſeaſon it all over the Meat with Pepper and 
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Vinegar, two handfuls of Salt, and a bunch of 
Sweet-herbs, and Lemon-peel ; let them boil three 
or four Walms, and take them up before they break. 
The Jelly make thus: Take a quart of the Liquor, 
and a quart of Vinegar, and a quart of White-wine, 
one ounce of Iſing-glaſs, ſome Cloves, Mace, ſhced 
Ginger, whole Pepper, Salt; boil theſe over a gen- 
tle Fire, till a third part be confumed, and the Hing- 
glaſs be melted; then ſet it by till almoſt cold: Lay 

your Smelts in a China Plate, one by one; then 


pour it on your Smelts ; fet it in a cool Place; it 


will jelly by next Day: 


2 To flew a Turkey. 
"TAKE a fine young Turkey, kill'd, pull'd, and 
1 drawn; fill the ſkin on the breaſt with Forc d- 


meat, and lard it on the ſides with Bacon: Put into 


the Belly half an Eſchalot, and two Anchovies, and a 


lirtle Thyme ſhred ſmall; brown it in a Pan, with 
a little Butter; when *tis very brown, put it in a 


Stew-pan, with ſtrong Gravy, ſome White-wine, 
or Claret, two or three Anchovies, fome Mace, 


Sweet-herbs, a little Pepper, and let it ftew till 't is 


thoroughly enough; then thicken the Liquor with 
Butter and Eggs; fry forme French Loaves dipp'd in 
Cream, after the Top and the Crumb is taken out; 


then fill them with ſtew'd Oyſters, or Shrimps, or 


Cockles, and with them garnith the Dith, or with; 
ſliced Lemon, A Hen, Gooſe, or Duck, does well 
this way. 8 


Ty Bale 4 Rump of Beef. 8 


PONE a Rump of Beef, beat it very well with 


a Rolling-pin; cut off the Sinew, and lard it 


With large pieces of Bacon; roll your Lards in 
Seaſoning, which is Pepper, Salt, and Cloves. Lard 


athwart the Meat, that it may cut handſomely; 


» <4 : 


Salß 
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Salt pretty thick; then tie it with Packthread croſs 
and croſs, and put the top under the bottom, and 
tie it up tight, and put it in an earthen Pot; break 
all the Bones, and put in the Sides and over, to 
keep it faſt that it cannot ſtir; then put in half a 
pound of Butter, and ſome Bay-leaves, and whole 
Pepper, an Eſchalot or two, and ſome Sweet-herbs; 
cover the top of the Pot with coarſe Paſte ; put it 
in the Oven, and let it ſtand eight hours. Serve it 
up with its own Liquor, and ſome dried Sippets. 


To make Yeal-Cutlets. 


UT your Veal Steaks thin; hack them, and 
1 ſeaſon them with Pepper and Salt, and Sweet- 
herbs; waſh them over with Egg, and ſtrew over 
them ſome Forc'd-meat ; put two Steaks together, 
and lard them with Bacon; waſh them over with 
melted Butter, and wrap them in white Papers but- 
ter d. Roaſt them on a Lark-ſpit, or bake them; 
when they are enough, unpaper them, and ſerve 
them with good Gravy and fliced Lemon. 


To dreſs a Calf 's Head. 


CALD the Hair off, and take out the Bones; 

then have in readineſs Palates boiled tender, 
yolks of hard Fggs, Oyſters ſcalded, and Forc'd- 
meat; ſtuff all this into your Head, and ſew it up 
cloſe in a Cloth; boil it three hours; make à ſtrong 
_ Gravy for Sauce, and garniſh with fried Bacon. 


o make a Pulpatoon of Pigeons. 


AKE Muſhrooms, Palates, Oyſters, Sweet- 
1 breads, and fry them in Butter; then put all 
theſe into a ſtrong Gravy ; give them a heat over 
the fire, and thicken up with an Egg and a bit 
of Butter; then half roaſt ſix or eight Pigeons, 
FF 
j ds 
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lows: ſcrape a pound of Veal, and two pounds of 
Marrow, and beat it together in a ſtone Mortar, 
after *tis ſhred very fine; then ſeaſon it with Salt, 
Pepper, Spice, and put in hard Eggs, Anchovies 
and Oyſters; beat all together, and make the lid 
and ſides of your Pye of it; firſt lay a thin Cruſt 
into your Pattipan ; then put on your Forc'd-meat 
then lay an exceeding thin Cruſt over them; then 
put in your Pigeons and other Ingredients, with a 
little Butter on the top. Bake it two hours. 


To pot Muſhrooms 


AKE of the beſt Muſhrooms, and rub them 
with a woollen Cloth; thoſe that will not 
rub, peel and take out the Gills, and throw them 
into Water as you do them; when they are all 
done, wipe them dry, and put them in a Sauce- 
pan, with a handful of Salt and a piece of Butter, 
and ſtew them till they are enough, ſhaking them 
often for fear of burning; then drain them from 
their Liquor, and when they are cold, wip2 them 
dry, and lay them in a Pot, one by one, as cloſe as 
you can, till your Pot be full; then clarify But- 
ter; let it ſtand *till it is almoſt cold, and pour it 
into your Muſhrooms. When cold, cover them 
cloſe 1n your Pot. When you uſe them, wipe them 
clean from the Butter, and ſtew them in Gravy 
thicken'd, as when freſh. 


To bake Herrings. 


FT ARE thirty Herrings, ſcale them, cut off 
their Heads, and pull out their Rees, and 
waſh them very clean, and lay them to drain four or 
hve hours, and roll them in a dry Cloth; ſeaſon 
them with Pepper and Salt, and lay them in a lor g 
Veniſon Pot at full length; when you have laid 
one row, ſhred a large Onion very {inall, and mix 
with it a little Cloves, Mace and Ginger cut ſinall, 

788 5 5 
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and ſtrew it all over the Herrings: and then another 
Row of Herrings and Seaſoning, and ſo do till all 
is in the Pot; let it ſtand ſeaſon'd an hour before 
'tis put in the Oven; then put in a quart of Cla- 


ret, and tie it over with Paper, and bake it with 


Houſhold-bread. 


To make a Soop. 


AR E twelve pounds of Beef, a Scrag of Mut- 
ton, and Knuckle of Veal; it muſt be Neck- 


beef, and the Sticking- piece; put your Beef in a 


Sauce-pan, and half fry it with a bit of Butter; 
then put all in a Pot, with nine quarts of Water, 
a good handful of Salt, a piece of Bacon; boil and 
ſcum it; then ſeaſon it; three Onions ſtuck with 


Cloves, whole Pepper, Famaica-Pepper, and a bunch 


of Sweet-herbs; let it boil five or ſix hours, cloſe 
covered; then ſtrain it out, and put it in your diſh, 
with ſtewed Herbs, and toaſted Bread. rape 


o make Muſhroom Liquor and Powder. 


1 AK E a peck of Muſhrooms, waſh and rub 
them clean with a ptece of Flannel, cutting 
out all the Gills, but not peeling off the Skins; 


put to them ſixteen Blades of Mace, four Cloves, - 
ſix Bay-leaves, twice as much beaten Pepper as 
will lie on a Half-crown, a handful of Salt, a dozen 
Onions, a piece of Butter as big as an Egg, and 


half a pint of Vinegar; ftew them up as faſt as 
you can, keeping them ftirring till the Liquor is 


out of your Muſhrooms; drain them through a 


Colander, ſave the Liquor and Spice, and when 


cold, bottle it for uſe; dry the Muſhrooms firſt 


on a broad Pan in the Oven; afterwards put them 
on Sieves, till they are dry enough to pound ts 


Powder. This quantity uſually makes about half 


2 


à pound. 
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To make Green Peas Soop. 


AK E half a buſhel of the youngeſt Peas, di- 
vide the great from the fmall ; boil the ſmal- 
leſt in two quarts of Water, and the biggeſt in one 
quart; when they are well boiled, bruiſe the biggeſt, 
and when the thin is drained from it, bbil the thick 
in as much cold Water as will cover it: then rub 
away the Skins, and take a little Spinnage, Mint, 
Sorrel, Lettuce and Parſley, and a good quantity 
of Marigolds; waſh, ſhred and boil theſe in half a 
pound of Butter, and drain the {mall Peas; ſave the 
Water, and mingle all together, and a {poonful of 
Pepper whole; then melt a quarter of a pound of 
Butter, and ſhake a little Flour into it, and let it 
| boil; put the Liquor to the Butter, and mingle all 
well together, and let them boil up; ſo ſerve it with 
dry'd Bread. ed nos wer oe 


To keep Green Peas till Chriſtmas. 

HELL what quantity you pleaſe of young 
Peas; put them in the Pot when the Water 
boils ; let them have four or five Walms; then firſt 
pour them into a Colander, and then ſpread a 
Cloth on a Table, and put them on that, and dry 
them well in it: Have Bottles ready dry'd, and 
fill them to the Necks, and pour over them melted 
 Mutton-fat, and cork them: down very cloſe, that 
no Air come to them: Set them in your Cellar, and 
when you uſe them, put them into boiling Water, 
with a ſpoonful of fine Sugar, and a good piece of 
Butter; and when they are enough, drain and but- 
3 as ee ee, 


To make Aſparagus Soop. Oe 
AKE twelve pounds of lean Beef, cut in ſli- 
1 ces; then put a quarter of a pound of But- 
4 NCA ter 
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ter in a Stew-pan over the Fire, and put your Beef 
in; let it boil up quick till it begins to brown; then 
put in a pint of brown Ale, and a gallon of Water, 
and cover it cloſe, and let it ftew gently for an hour 
and half; put in what Spice you like in the ſtewing, 
and ſtrain out the Liquor, and {cum off all the Fat; 

then put in ſome Vermicelly, and ſome Sallery waſh'd 
and cut ſmall, half a hundred of Aſparagus cut ſmall, 


and Palates boiled tender and cut ; put all theſe in, 


and let them boil gently till tender. Juſt as*tis go- 
ing up, fry a handful of Spinnage in Butter, and 


throw in a French Roll. 


To make Scotch Collops. 


UT thin ſlices off a Fillet of Veal, and hack 
: them; then take the yolks of four Eggs; beat 

a little melted Butter, a little Salt, and ſome Nut- 
meg, or Lemon-peel grated in it; then dip in each 


Collop, and lay them in a Pewter Diſh, and flour 


them, and let them lie till you want them. Put a 
bit of Butter in the Frying-pan, and your Collops, 
and fry them quick, ſhaking them all the while to 
keep the Butter from oiling; then pour it into a 
Stew-pan covercd cloſe, and keep it warm; then put 


to them ſome good Gravy, ſome Muſhrooms, or 


what elſe you like, a bit of Butter, and toſs it up 
thick, and ſqueeze an Orange over it. 


A brown Fricaſy. 


NAK E Lamb or Rabbet cut in ſmall pieces; 
grate on it a little Nutmeg, or Lemon- peel; 

fry it quick and brown with Butter, then have 
ſome ſtrong Broth, in which put your Morels and 
Muſhrooms, a few Cockſcombs boil'd tender, and 
Artichoke-bottoms ; a little Walnut-liquor, and a 
Bay-leaf; then roll a bit of Butter in Flour, ſhake it 
or Lemon over it. 
a To 


well, and ſerve it Up. You may ſqueeze an Orange 5 
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To make Hams of Pork like Weſtphalia. 


O two large Hams, or three {mall ones, take 
three pounds of common Salt, and two pounds 
and half of brown coarſe Sugar; mix both toge- 
ther, and rub it well into the Hams, and let them 
lie ſeven days, turning them every day, and rub 
the Salt in them, when you turn them; then take 


four ounces of Salt-petre beat ſmall, and mix with 


two handfuls of common Salt, and rub that well 
in your Hams, and let them lie a fortnight longer: 


Then hang them up high in a Chimney to ſinoke. 


To make a Pickle for Tongues. 
AKE your Pickle with Bay-ſalt, ſome Salt- 
petre, and coarſe Sugar, and Spring-water; 


make it ſtrong, boil and ſcum it, and when tis cold, 


put in your Tongues; turn them often; let them 


lie three Weeks, then dry them. 


Very fine Sauſages. 


1 [ n a Leg of Pork, or Veal; pick it clean 


from {kin or fat, and to every pound of lean 


Meat put two pounds of Beef-ſuet, pick'd from the 
ſkins; fhred the Meat and Suet feverally very fine; 


then mix them well together, and add a large hand- 


ful of green Sage ſhred very ſinall, ſeaſon it with 


grated Nutmeg, Salt and Pepper; mix it well, and 
preſs it down hard in an earthen Pot, and keep it for 


_ uſe. When you uſe them, roll them up with as 


much Egg as will make them roll ſmooth, but uſe 
no Flour: 1n rolling them up, make them the length 
of your Finger, and as thick as two Fingers: fry 
them in clarified Suet, which muſt be boiling hot 
before you put them in. Keep them rolling about 
in the Pan; when they are fried through, they are 


enough, 
* i 
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To ftew Pigeons with Aſparagus. 


RAW your Pigeons, and wrap vp a little 
. {ſhred Parſley, with a very few Blades of 
Thyme, ſome Salt and Pepper in a piece of Butter; 
F put ſome in the Belly, and ſome in the Neck, and 
B tie up the Vent and the Neck, and half roaſt 
4 them; then have ſome ſtrong Broth and Gravy, 
put them together in a Stew-pan; ſtew the Pige- 
ons till they are full enough; then have Tops of 
Aſparagus boil'd tender, and put them in, and let 
them have a Walm or two in the Gravy, and diſh 


: 


It up. 


A Pickle for either Tongues or Hams. 


AKE what quantity of Water you pleaſe, 
and with Bay-falt and common Salt make it 
frong enough to bear an Egg; then to every gallon 
of this Pickle add half a pound of Petre-ſalt, a pound 
of coarſe Sugar, and two or three ounces of Salt- 
petre beat fine; boil it and ſcum it, and when 'tis 
thorough cold, put in your Hams or Tongues; turn = 
1 them often; the Hams may lie in the Pickle about ak 
5 Month, the Tongues three Weeks; then hang them 


d 


pp to dry. 


To flew Pigeons. 


TUFF your Pigeons with Sweet-herbs chopp'd 
8 ſmall, ſome Bacon minced ſinall, grated Bread, 
Spice, Butter, and yolk of Egg; ſew them up top 
and bottom, and ſtew them in ftrong Broth, with 
half a pint of White-wine to fix Pigeons, and as 
mucn Broth as will cover them well, with Nutmeg, 
whole Pepper, Mace, Salt, a little bundle of Sweet 
herbs, and a bit of Lemon-peel, and an Onion 
when they are almoſt done, put in ſame Artichoker 
hottoms ready boiled, and fried in brown Butter, 


* 
7 * 
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or Aſparagus Tops ready boiled; thicken up the Li- 
quor with the Stuffing out of the Pigeous, and a bit 
of Butter rolled in Flour: Take out the Lemon- 
peel, bunch of Herbs and Onion. Garniſh the diſh _ 
with ſliced Lemon, and very thin bits of Bacon 

toaſted before the Fire. 


To pickle Hams or Rivs of Beef. 


TAKE ſix gallons of your bloody-Beet-brine, 
or from Pork, and put to 1t two pounds of 
. brown Sugar, and a poun of Salt-petre, boil *em 
together, and ſcum 1t well, and when 'tis cold, put 
it into the thing you deſign to pickle in, and put in 
your Hams ; large ones mult lie in the Pickle three 
Weeks, ſmall ones but a Fortnight, ſometimes turn- 
ing them ; the Pickle muſt be ſtrong enough to bear 
an Egg. This way 1s only for great Families, that 
kill or uſe a great deal of Beek. E 


To make Green Peas Hcoß. . | 


AKE ſtrong Broth of a Leg of Beef, a 
Knuckle cr Scrag-end of Veal, and Scrag 
of Mutton; clear it off; then chop ſome Cabbage- 
Lettuce, Spinnage, and a little Sprrel, and put half 
a Pound of Butter in a flat Sauce-pan : dredge in 
{ome Flour, put it over the fire until 'tis brown 
then put in your Herbs, and toſs them up a little 
over the fire; then put in a pint and half of green 
Peas half boiled before, and then put in your ftrong 
Broth, and let it juſt {immer over the fire half an 
hour; then cut ſome French Bread very thin; dry |, 
it well before the fire, and put that in, and let it 
ſew half an hour longer; ſeaſon your Broth wi.h 
Pepper, Salt, and a few Cloves and Mace. Gar- 
niſh the Diſh with Spinnage ſcalded green, and 
ſome very thin bit of as ſqaſted before the 


. 


Sfrong 


58 The Compleat Houſewife. 


Strong Broth. 


T AK E twelve quarts of Water, two Knuckles 


of Veal, a Leg, or two Shins of Beef, two 
pair of Calf's Feet, a Chicken, a Rabbet, two Oni- 
ons, Cloves, Mace, Pepper, Salt, a bunch of Sweet- 
_ herbs; cover it clole, and let it boil till fix quarts 
are conſum'd : Strain it out, and keep it for uſe. 


To make Craw-fiſh Soop. 


AKE a gallon of Water, and ſet it a boil- 
ing; put in it a bunch of Sweet-herbs, three 
cr four Blades of Mace, an Onion ſtuck with 


Cloves, Pepper, and Salt; then have about two 
hundred of Craw-fiſh, ſave out about twenty; then 
pick the reſt from their Shells; ſave the Tails whole, 


the Bodies and Shells beat in a Mortar, with a pint 
of Peas green or dry, that have been boiled ten- 
der; put your boiling Water to it, and ſtrain it 
boiling hot through a Cloth, till you have got all 
the Goodneſs out, and ſome good Gravy ; then ſlice 
French Bread very thin, and ſet it to dry very 
hard: Set your Soop over a Stew in a diſh, and the 
French Bread in it; cover it, and let it ſtew till 
tis ſerved up; then brown a piece of Butter in a 
broad Sauce-pan, and put into it your Talls, a La- 
dleful of Broth, and an Onion : Cover that, and 


ſet it over a Stew, and when you are ready to uſe it, 
take out the Onion, and put all together in the Diſh | 


you ſerve it in, with a whole French Roll toaſted and 
put in the middle of the Diſh, and the twenty Craw- 
fiſh you ſaved out, fried, and laid round the Diſh to 
garniſh it. . 


If you have a Carp, ſcale and flea it, and take 


the Fiſh from the Bones, and mince the Fiſh {mall, 
with a very little bit of Eſchalot, an Anchovy, 


ſome Parſley and Thyme, ſome Spice, Salt, a little 


grated Bread, and the yolks of two Eggs; make it 
he ASI up, 
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up, and ſew'it in the ſkin of the Carp; then boil it, 
but not long, and put it in the middle of your Soop, 
inſtead of your French Roll. 1 


To flew a Neck of Veal. 


UI your Neck of Veal in Steaks; beat them 
flat, and ſeaſon them with Salt, grated Nut- 
meg, Thyme, and Lemon-peel, ſhred very fine; 
and when you put it into your Pan, put to it ſome 
thick Cream, according to the quantity you do, and 
wh let it ſtew ſoftly till enough; then put into your 
Pan two or three Anchovies, a little Gravy, or 
# ſtrong Broth, a bit of Butter, and ſome Flour duſt- 
ed in, and toſs it up till 'tis thick, then diſh it. 
Garniſh with Lemon. LY 


E ftew Carp. 


CAL E and gut your Carp, and waſh the Blood 
0 out of their Bellies with Vinegar; then flour 
them well, and fry them in Butter till they are 
thorough hot, then put them into your Stew-pan, 
with a pint of Claret, two Anchovies, an Onion 
ſtuck with three or four Cloves, two or three blades 
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[8 of Mace, a bunch of Sweet-herbs, and a pound of 
= freſh Butter; put them over a ſoft fire, three quar- 


ters of an Hour will do them; then take your Fiſh 
up, and put them in the Diſh you ſerve them in; 
4 and if your Sauce is not thick enough, boil it a 
PH. little longer; then ſtrain it over your Carp. This 
Fd is a very good way to ſtew Eels, only cut them in 
pieces, and not fry them. Garniſh with Horſe-red- 
diſh and Lemon. x 


To pot Eels. 
As E your Eels and gut them, waſh them, and 
dry them, {lit them down the back, and take 


out the bones; cut them in pieces to fit your ook ; 
tnen 
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then rub every piece on both ſides with Pepper, 
Salt, and grated Nutmeg; then lay them cloſe in 
the Pot till 'tis full; cover the Pot with coarſe 


Paſte, and bake them. A Pot that holds eight 


pound weight muſt have two hours baking; when 


they come out of the Oven open the Pot, and pour 
out all the Liquor, then cover them with clarified 


Butter, 


To pickle Mackrel. 


LIT your Mackrel in halves, talks: out the 


Roes, "Tot and clean them, and ſtrew Salt over 


them, and lay one on another, the Back of one to 
the Inſide of the other, ſo let them lie two or three 
Hours; then wipe every piece clean from the Salt, 


and ſtrew them over with ”epper beaten, and gra- 


ted Nutmeg, fo let them lie two or three Hours 
longer; then fry them well, take them out of the 


Pan and lay them on coarſe Cloths to drain; when 
cold put them in a Pan, and cover them over with 
a Pickle of Vinegar boiled with . when * tis 


cold. 
970 baſh a Calf's. 4 Head. 


OIL the Head almoſt enough, chen cut it in 


half, the faireſt half ſcotch and ſtrew it over 
with erated Bread, and a little ſhred Parſley ; ſet it 


| before the Fire 10 broil, and baſte it with Butter. 
Cor the other half and the Tongue in thin 


flices as big as a Crown-piece : Have ſome ſtrong 


Gravy ready, and put it in a Stew-pan with your 

lach, ix Anchovy waſhed, boned, the Head and 
Tail off; a bit of Onion, two or three Cloyes, and 
two blades of Mace, juſt bruiſed and put into a 


Rag; then ſtrew in a little Flour, and ſet it to 


teu“: When tis enough, have in readineſs the yolks 
of four Eggs well beaten, with two or three ſpoon- 


hls of White-wine, and ſome grated Nutmeg, and 


I It in your Haſh till tis thick enough ; then 
your braileg Head 1 in the middle, and Jour Hal 
— 


£208 


The Compleat Houſewife. 61 


round. Garniſh with Lemon and little flices of 
Bacon; always have Forc'd-meat Balls. You may 
add Sweet-breads and Lamb-ftones, &c, 


To jug a Hare. 


JU a Hare in pieces, but do not waſh it; 

1 ſeaſon it with half an Onion ſhred very fine, 
a {prig of Thyme, and a little Parſley all ſhred, 
and beaten Pepper and Salt, as much as will he on 
a Shilling, half a Nutmeg, and a little Lemon-peel; 
ſtrew all theſe over your Hare, and flice half a 
pound of fat Bacon into thin ſlices; then put your 


Hare into a Jug, a Layer of Hare, and the flices 
of Bacon on it; ſo do till all is in the Jug; ftop 
the Jug cloſe that not any ſteam can go out; then 


put it in a pot of cold Water, lay a Tye on the 


top, and let it boil three hours; take the Jug out of 
the Kettle, and put half a pound of Butter in it, and 


ſhake it together till the Butter is melted; then 
pour it in your Diſh, Garniſh with Lemon. 


To jug Pigeons. 


P ULL, crop, and draw your Pigeons, but not 


waſh them; ſave the Livers, and put them in 
ſcalding Water, and ſet them on the fire for a mi- 
nute or two; then take them out, and bruiſe them 
imall with the back of a Spoon; mix with them a 


little Pepper, Salt and grated Nutmeg, Lemon-peel 


ſhred very fine, and chopp'd Parſley, two yolks of 


Eggs very hard, and bruiſed as you did the Liver, 


and Suct ſhaved exceeding fine, and ſome grated 
Bread; work theſe together with raw Eggs, and 


roll it in Butter, and put a bit into the Crop and 


Belly of your Pigeon, and ſew up the Neck and 


Vent; then dip your Pigeons in Water, and ſeaſon 


them with Pepper and Salt as for a Pye; then put 


them in your Jug, with a plece of Sallery ; ſtop 


them up cloſe, and ſet them in a Kettle of cold 
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Water, with a Tile on the top, and let it boil 
three hours ; then take them out of the Jug, and 
put them in your Diſh; take out the Sallery, and 
put in a piece of Butter rolled in Flour ; ſhake it 
till *tis thick, and pour it on your Pigeons, Gar- 
niſh with Lemon. | 15 


To make Pockets. 


length of a Finger, the breadth of three Fin- 
gers, the thickneſs of a Thumb, with a {harp Pen- 
knife; give it a ſlit through the middle, leaving 
the bottom and each ſide whole, the thickneſs of a 


Straw; then lard the top with ſmall fine Lards of 


Bacon; then make a Forc'd-meat of Marrow, 
 Sweet-breads, and Lamb- ſtones juſt boiled, and 
make 1t up after *tis ſeaſoned and beaten together 
with the yolks of two Eggs, and put it into your 
Pockets as if you were filling a Pincuſhion; then 


ſew up the top with fine Thread, flour them, and 
put melted Butter on them, and bake them; roaſt 
three Sweet-breads to put between, and ſerve them 


with Gravy-Sauce. 


To make Runnet. 
; AKE a Calf's Bag, ſkewer it up, and let it 


lie a Night in cold Water, then turn out the 


Curd into freſh Water, waſh and pick it very 


clean, and ſcour the Bag inſide and outſide; then 
put a handful of Salt to the Curd, and put it into 
a Bag, and ſkewer it up, and let it lie in a clean 
Pot a Year; then put half a pint of Sack into the 
Bag, and as much into the Pot, and prick the Bag; 


then bruiſe one Nutmeg, four Cloves, a little 


Mace, and tie them up in a bit of thin Cloth, and 


put it into the Pot, and now and then ſqueeze the 
Spice Cloth: In a few Days you may uſe it; put a 
. 8 8 ſpoonful, 


UT three ſlices out of a Leg of Veal, the 
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ſpoonful, or at molt a ſpconful and half to twenty 
quarts of Milk. 


To make a Summer Cream-Gheeſe. 


AKE three pints of Milk juſt from the Cow, 
and five pints of good ſweet Cream, which 
you muſt boil free from ſinoke; then put it to your 
Milk; cool it till *tis but blood warm, and then 
put in a ſpoonful of Runnet ; when tis well come, 
take a large Strainer, lay it in a great Cheeſe- fat; 
then put the Curd in gently upon the Strainer, and 
when all the Curd is in, lay on the Cheeſe-board, 
and a weight of two pound. Let it ſo drain three 
hours, till the Whey be well drained from it; then 
lay a Cheeſe-cloth in your leſſer Checſe-fat, and 
put in the Curd, laying the Cloth ſmooth over it 
as before, and the Board on the top of that, and a 
four-pound weight on it; turn 1t every two hours 
into dry Cloths before Night, and be careful not to 
break it next Morning; {alt it, and keep it in the 
Fat till the next Day; then put it into a wet Cloth, 
which you muſt ſhift every Day till *tis ripe. 


To make a New-market Cheeſe to cut at 
two Fears ,,, 


A NY Morning in September, take twenty 

quarts of new Milk warm from the Cow, 
and colour it with Marigolds: when this is done, 
and the Milk not cold, get ready a quart of Cream, 
and a quart of fair Water, which muſt be kept ſtir- 
ring over the fire till *tis ſcalding hot, then ſtir it 
well into the Milk and Runnet, as you do other 
Cheeſe; when tis come, lay Cheeſe-cloths over 

it, and ſettle it with your Hands; the more Hands 
the better; as the Whey riſes, take it away, and 
when 'tis clean gone, put the Curd into your Fat, 
breaking it as little as you can; then put it in the 

= | _ TIL.» 
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Prefs, and preſs it gently an hour; take it out again; 
and cut it in thin ſlices, and lay them ſingly on a 
Cloth, and wipe them dry; then put it in a Tub, 
and break it with your Hands as mal as you can, 
and mix with it a good handful of Salt, and a 
quart of cold Cream; put it in the Fat, and lay a 
Pound weight on it till next day; then preſs and 
order 1t as others. 1555 


To make a Runnet-Bag. 


TFT ET the Calf ſuck as much as he will, juft be⸗ 
fore he is killed; then take the Bag out of the 
Calf, and let it lie twelve hours, covered over in 
ſtinging Nettles till *tis very red; then take out 
your Curd, and waſh your Bag clean, and ſalt it 
within-ſide and Without, and let it lie ſprinkled 


with Salt twenty-four H- urs, and wafh Your Curd 


In warm new Milk, and pick it, and put away all 
that is yellow and hollow, and keep what is white 


and cloſe, and waſh it well, and ſprinkle it with 


Salt, and when the Bag has lain twenty-four hours, 
Put it into the Bag again, and put to it three 
ſpoonfuls of the Stroakings cf a Cow, beat up 


with the yolk of an Egg or two, twelve Cloves, 
and two blades of Mace, and put a Skewer thro' it, 
and hang it in a Pot; then make the Runnet-water 


thus: 


 Iix tops of the reddiſh of black Thorn, and as ma- 


ny Sprigs of Burnet, and two of Sweet-marjoram; 


boil theſe in the Water, and ſtrain it out, and 


when 'tis cold, put one half in the Bag, and let the 


Bag lie in the other half, and take it out as you 
uſe it, and when you want, make more Runnet, 
which you may do fix or ſeven times; three ſpoon- 


fuls of this Runnet will make a large Cheſhire or 


Chedder Cheeſe, and half as much to a common 
Cheeſe, _ e 


3 2 To 


Take half a pint of fair W ater, a little Salt, and 
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To make a Chedder-Chee/e. 


AKE the new Milk of twelve Cows in the 
Morning, and the Evening Cream of twelve 
Cows, and put to it three ſpoonfuls of Runnet ; 
and when *tis come, break it, and whey it; and 
when 'tis well wheyed, break it again, and work 


into the Curd three pounds of freſh Butter, and 


put it in your Preſs, and turn it in the Prefs ver 


often for an hour or more, and change the Cloths, 


and waſh them every time you change them; you 
may put wet Cloths at firſt to them, but towards 


the Jaſt put two or three fine dry Cloths to them; 


let it lie thirty or forty hours in the Preſs, ac- 


cording to the thickneſs: of the Cheeſe : Then take 
it out, waſh it in Whey, and lay it in a dry Cloth 
5 tis dry ; then lay it on your Shelf, and turn it 
ten +, 


To | make Butter. wa 
As ſoon as you have milked, ſtrain your Milk 
into a Pot, and ftir it often for half an hour; 


then put it in your Pans or Trays; when 'tis 
creamed, ſkim it exceeding clean from the Milk, 
and put your Cream into an earthen Pot, and if you 
do not churn immediately for Butter, ſhift your 
Cream once in twelve hours into another clean 


ſcalded Pot, and if you find any Milk at the bot- 


tom of the Pot, put it away; and when you have 
cChurned, wath your Butter in three or four Waters, 


and then falt it as you would have it, and beat it 


well, but not waſh it after *tis ſalted; let it ſtand 


in a Wedge, if it be to pot, till the next morning, 


and beat 1t again, and make your Layers the thick- 
nels of three Fingers, and then ſtrew a little Salt 


on it, and fo do till your Pot is full, 


F 5 
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The Queen's Cheeſe. 


AK E fix quarts of the beſt Stroakings, and let 
them ſtand till they are cold; then ſet two 
quarts of Cream on the Fire till tis ready to boil z 
then take it off, and boil a quart of fair Water, and 


take the yolks of two Eggs, and one ſpoon ful of Su- 
gar, and two ſpoonfuls of Runnet ; mingle all theſe 
together, and ſtir it till *tis but Blood warm: when 
the Cheeſe is come, uſe it as other Cheeſe, ſet it at 


Night, aid the third Day lay the Leaves of Nettles 


under and over it: It muſt be turned and wiped, and 


the Nettleschifted every Day, and in three Weeks it 


will be fit to eat. This Cheeſe is made between 


Michaelmas and Alhallontide. 


To make a thick Cream-Cheeſe. 


AKE the Morning's Milk from the Cow, and 

1 the Cream of the Night's Milk and Runnet, 
pretty cool together, and when tis come, make it 
pretty much in the Cheeſe-fat, and in a little Salt, 


and make the Cheeſe thick in a deep Mold, or a 


Melon Mold, if you have one: keep it a Year and 
half, or two Vears before you cut it: It muſt be well 
ſalted on the outſide, „ . 


To make a Slip-coat Cheeſe. 


T AKE new Milk and Runnet, quite cold, and 


when 'tis come, break it as little as you can in 


putting it into the Cheeſe-fat, and let it ſtand and 
whey itſelf for ſome time; then cover it, and ſet 
about two pound Weight on it, and when it will hold 
together, turn it out of that Cheeſe-fat, and keep it 
turning upon clean Checſe- fats for two or three days, 


till it has done wetting, and then lay it on ſharp- 


f pointed Dock-leaves till *tis ripe: Shift the Leaves 


o 


A Cream 
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A Cream Cheeſe. 


TAKE ſix quarts of new Milk warm from the 
Cow, and put to it three quazts of good 
Cream - then Runnet it, aud when it comes put a 
Cloth in the Cheeſe- mold, and with your Flitti g- 
diſh take it out in thin {lices, and lay it on your 
Mold by degrees till tis all in: then let it ſtand 
with a Cheeſe-board upon it till *tis enough to turn, 
which will be at night; then ſalt it on both ſides 
a little; and let it ſtand with a two pound weight 
on it all night; then take it out, and put it into a 
dry Cloth; and ſo do till 'tis dry; Sen it with 
laying it on Nettles; {hift the Nettles every day. 
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All Sorts of PICKLES. 
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To pickle Muſhrooms. 


\ ATHER your Muſhrooms in the Morn- 
— ug, as ſoon as Potlible after they are out 
wol the Ground: for one of them that are 
round and nnepen'd, is worth five that are open. 
If you do gather any that are open, let them be 
ſuch as are reddiſh in the Gills, for thoſè that have 
white Gills are not good. Having gathered them, 
peel them into Water: When they are all done, 
take them out, and put them into a Sauce-pan; 
then put to them a good quantity of Salt, whole 
Pepper, Cloves, Mace, and Nutmeg quartered; let 
them boil in their own Liquor a quarter of an hour 
with a quick fire; then take them off the fire, and 
paſs them through a Colander, and let them ſtand 
till they are cold; then put all the Spice that was 
E es 1 . 
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uſed in the boiling them, to one half White-wine, 
and the other half White-wine Vinegar, ſome Salt, 
and a few Bay-leaves; then give them a boil or 
two: There muſt be Liquor enough to cover them; 
and when they are cold put a ſpoonful or two of 
Oil on the top to keep them: You muſt change the 
Liquor once a Month. : 


To make Melon Mangoes. 


AKE ſinall Melons, not quite ripe, cut a ſlip ke. 
down the ſide, and take out the Infide very * 
clean: beat Muſtard-ſeeds, and ſhred Garlick, and 
mix with the Seeds, and put in your Mangoes ; E 
put the picces you cut out into their places again, 
and tie them up, and put them into your Pot, and 
boil ſome Vinegar, (as much as you think will cover 
them) with whole Pepper, and ſome Salt, and Ja- 
maica Pepper, and pour in ſcalding hot over your 
Mangoes, and cover them cloſe to keep in the ſteam ; 
and fo do every day for nine times together, and 
when they are cold cover them with Leather. 


70 pickle Walnuts. 


AKK E Walnuts about Midſummer, when a Pin 
will paſs through them, and put them in a 

deep Pot, and cover them over with ordinary Vine- 
gar; change them into freſh Vinegar, once 1n four- 
teen days, till ſix Weeks be paſt; then take two ga- 
| Tons of the beſt Vinegar, and put into it Coriander- 
ſeeds, Carraway-ſeeds, Dill-ſeeds, of each an ounce 
groſly bruiſed, Ginger fliced three ounces, whole 
Mace one ounce, Nutmeg bruiſed two ounces, Pep- 
per bruiſed two ounces, give all a boil or two over 
the fire, af] have your Nuts ready in a Pot, and 
Pour the Liquor boiling hot over them; fo do for 


nine times. 
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To pickle Cucumbers in Slices. 
G LICE your Cucumbers pretty thick, and to a 


dozen of Cucumbers lice in two or three good 
Onions, and ſtrew on them a large handful of Salt, 
and let them he 1n their Liquor twenty-four hours; 
then drain them, and put them between two coarſe 
Cloths; then boil the beſt White-wine Vincgar, 
with fcme Cloves, Mace, and Jamaica Pepper in 
„itt, and pour it ſcalding hot over them, as much as 
f will cover them all over; when they are cold, cover 
them up with Leather, and keep them for uſe, 
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J 20 pickle Sprats for Anchovies. 


AKE an Anchovy-barrel, or a dcep glazed 
Pot; put a few Bay-leaves at the bottom; 
then a Layer of Bay-ſalt, and ſome Petre-falt mixt 
together; then a Layer of Sprats crowded cloſe; 
then Bay-leaves, and the ſame Salt and Sprats, and 
ſo till your Barrel or Pot be full; then put in the 
head of your Barrel cloſe, and once a Week turn 
the other end upwards; in three months they ll 
be fit to eat as Anchovies raw, but they will not 
diſſolve. „ „ 


5 To pickle Sparrows or Squab-Pigeons. 


T AK E your Sparrows, Pigeons, or Larks, and 
draw them, and cut off their Legs; then 
make a Pickle of Water, a quarter of a pint of 
White-wine, a bunch of Sweet-herbs, Salt, Pepper, 
Cloves and Mace; when it boils, put in your Spar- 
rows, and when they are enough, take them up, and 
when they are cold, put them in the Pot you keep 
them in; then make a ſtrong Pickle of Rheniſh- 
wine, and White-wine Vinegar, put in an Onion, 
a Sprig of Thyme and Savoury, ſome Leinon-peel, 
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ſome Cloves, and whole Pepper; ſeaſon it 


pretty high with . alt; boil ell theſe together very 
well; chen ſet it by till tis cold, and put it to 
your Spariewsz once in a Month new boil the 
Pickle, and when the Bones are diſſolved, they are 


fit to eat; put them in China-Saucers, and mix 
wich your Pickles. N 


To pickle Muſturtium- Buds. 
ATH ER your little Knobs quickly after your 


Salt for three days, ſhifting them once a day; then 
make a Pickle (but do not boil it at all) of ſome 
White-wine, ſome White-wine Vinegar, Eſchalot, 
Horſe-radiſli, Pepper, Salt, Cloves, and Mace 
whole, and Nutmeg quartered ; then put in your 


| Seeds and ſtop them cloſe ; they are to be eaten as 


To keep Quinces in Pickle. 


FAUT five or ſix Quinces all to pieces, and put 


them in an carthen Pot or Pan, with a gal- 
| lon of Water, and two pounds of ]'oney; max all 


theſe together well, and then put them in a Kettle 


to boil leiſurely half an hour, and then ftrain your 


Liquor into that earthen Pot, and when *tis cold, 
wipe ycur Quinces clean, and put them into it: 


They muſt be covered very cloſe, and they will 


keep all the year. 
To pickle Aſparagus. 


; G ATHER your Aſparagus, and lay them in 
an earthen Pot ; make a Brine of Water and 
Salt ſtrong enough to bear an Egg, and pour it hot 


on them, keep it cloſe covered: when you uſe 


them hot, lay them in cold Water for two hours, 


then boil and butter them for the Table; and if 


Bloſſoms are off; put them in cold Water and 
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you uſe them as a Pickle, boil them and lay them ia 
Vinegar. 


To pickle Aſben keys. 


| AK E Aſhen-keys as young as you can get 
them, and put them in a Pot with Salt and 


Water; then take green Whey, when tis hot, and 


pour over them; let them ſtand till they are cold 
before you cover them, ſo let them ſtand; when 
you uſe them, boil them in fair Water; when they 
are tender take them out, and put them in Salt and 
Water. . 


To pickle Samphire. 


ICK your Samphire from dead or withered 
Branches; lay it in a Bell-metal or Braſs Pot; 
then put in a pint of Water and a pint of Vine- 
ar; fo do till your Pickle is an inch above your 


- Samphire; have a lid fit for the Pot, and paſte it 


cloſe down, that no ſteam may go out; keep it 
boiling an hour, take it off, and cover it with old 


Sacks, or any old Cloths, under, over, and all about 
the Pot: when *tis cold, put it up in Tubs or Pots; 
the beſt by itſelf; the great Stalks lay upmoſt in 
boiling; it will keep the cooler and better. The 


Vinegar you uſe muſt be the beſt. 


To mango Cucumbers. 


C UT out a little Slip out of the Side of the 


Cucumber, and take out the Seeds, but as lit- 


tle of the Meat as you can; then put in the Inſide 
Muſtard-ſeed bruiſed, a Clove of Garlick, ſome 


ſlices of Ginger, and ſome bits of Horſe-radiſh; 


tie the piece in again, and make a Pickle of Vine- 
gar, Salt, whole Pepper, Cloves, Mace, and boil 


it, and pour it on the Mangoes; and ſo do for nine 
7 together z When cold, cover them with Lea _ 
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Another Way to pickle Walnuts. 


| AK E Walnuts about Midſummer, when a Pin 
will paſs through them; and put them in a 

deep Pot, and cover them over with ordinary Vi- 
negar; change them into freſh Vinegar once in four- 
teen days, fo do four times; then take ſix quarts of 
the beſt Vinegar, and put into it an ounce of Dill- 
ſeeds groſsly bruiſed ; Ginger ſhiced three ounces, 
Mace whole one ounce, Nutmegs quartered two 
ounces, whole Pepper two ounces; give all a boil 
or two over the Fire; then put your Nuts into a 
Crock, and pour your Pickle boiling hot over them; 
cover them up cloſe till *tis cold to keep in the 
Steam; then have Gallipots ready, and place your 
Nuts in them till your Pots are full; put in the mid- 
dle of each Pot a large Clove of Garlick ſtuck full 
of Cloves; and ftrew over the tops of the Pots Mu- 
ſtard- ſeed finely beaten, a ſpoonful, or more or leſs, 
according to the bigneſs of your Pot; then put the 

Spice on, and lay Vine-leaves, and pour on the Li- 
quor, and lay a Slate on the top to keep them under 
the Liquor. Be careful not to touch them with your 
Fingers, leſt they turn black; but take them out 
with a wooden Spoon; put a handful of Salt in with 
the Spice. When you firſt boil the Pickle, you 
muſt likewiſe remember to keep them under the 
Pickle they are firſt ſteeped in, or they will loſe 
their colour. Tie down the Pots with Leather. A 
ſpoonful of this Liquor will reliſh Sauce for Fiſh, 

Fowl, or Fricaſy. 1 e 


To pickle Lobſters. 


 D OIL your Lobſters in Salt and Water, till 
they will eaſily ſſip out of the Shell; take 
the Tails out whole, and juſt crack the Claws, and 
take out as whole as poſſible; then make the 
Pickle half White-wine and half Water; d. 8 | 
5 33 : Whole 


” * 
* * 


— od 
V5. rife te its 4. AT 


The Compleat Houſewife. 73 


whole Cloves, whole Pepper, whole Mace, two or 


three Bay-Leaves ; then put in the Lobſters, and 
let them have a boil or two in the Pickle; then 


take them out, and ſet them by to be cold, boil 
the Pickle longer, and when both are cold, put 
them together, and keep them for Uſe. Tie the 
Pot down cloſe; eat them with Oil, and Vinegar, 
and Lemon. 


An excellent way 4 pickle Muſhrooms. 


Nur your Muſhrooms into Water, and waſh 


them clean with a Spunge, throw them into 
Water as you do them; then put in Water and a 
little Salt, and when 1t boils put in your Muſh- 
rooms; when they boil up ſcum them clean, and 
put them into cold Water, and a little Salt: Let 
them ſtand 24 Hours, and put them into White- 


wine Vinegar, and Ict them ſtand a Week; then 
take your Pickle from them, and boil it very well 
with whole Pepper, Cloves, Mace, and a little All- 


ſpice; when your Pickle is cold, put it to your 
Muſhrooms in the Glaſs or Pot you keep them in; 


keep them cloſe, and tied down with a Bladder, 


the Air will hurt them; if your Pickle mothers, boil 


it again: You may make your Pickle half White- 
wine, and half White-wine Vinegar. 


To pickle Oyfters. 
a N ASH your Oyſters iu their own Liquor, 


ſqueezing theni between your Fingers, that 


there be no Gravel in them; ſtrain the Liquor, 


and waſh the Oyſters in it again; put as much 
Water as the Liquor, and ſet it on the Fire, and 
as it boils ſcum it clean; then put a pretty deal of 
whole Pepper, boil it a little, then put in ſome 


blades of Mace, and your Oyſters, ſtirring them 


apace, and when they are firm in the middle-part, 


take them off, pour them quick into an earthen 
T 3 
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Pot, and cover them very cloſe; put in a few Bay- 
leaves; be ſure your Oyſters are all under the Li- 
quor; the next day put them up for uſe, cover them 
very cloſe: When you diſh them to eat, put a little 
White-wine or Vinegar on the Plate with them. 


To pickle Pods of Radiſhes 


ATH ER the youngeſt Pods, and put them in 
'$5 Water and Salt twenty-four hours; then 
make a Pickle for them of Vinegar, Cloves, Mace, 
whole Pepper : boil this, and drain the Pods from 
the Salt aud Water, and pour the Liquor on them 
| boiling hot: put to them a Clove of Garlick a little 
bruifed, FV e 
To pickle Cucumbers. 

IPE your Cucumbers very clean with a 
Cloth, then get ſo many quarts of Vinegar 

as you have hundreds of Cucumbers, and take Dill 


and Fennil, and cut it ſinall, and put it to the Vine- 


gar, and ſet it over the Fire in a Copper Kettle, 
a d let it boil, and then put in your Cucumbeis till 
they are warm through, but not boil while they are 
in; when they are warm through, pour all out into 
a deep carthen Pot, and cover it up very cloſe till 
the next day; then do the ſame again; but the third 
day ſcaſon the Liquor before you ſet it over the Fire; 
put in Salt till *tis blackiſh, ſome ſliced Ginger, 
Whole Pepper, and whole Mace; then ſet it over 
the Fire again; and when it boils, put in your Cu- 
cumbers: When they are hot through, pour them 
3nto the Pot, covering it cloſe; when they are cold, 
put them in Glaſſes, and ſtrain the Liquor over them; 
pick out the Spice, and put to them; cover them 
with Leather. PSs 1 


To pickle French Beans. 5 
AK E young ſlender French Beans; take off 


Top and Tail; then make a Brine with cold 
Water 


T 
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Water and Salt ſtrong enough to bear an Egg: put 
in your Beans into that Brine, and let them lie four- 
tcen Days; then take them out, and waſh them 1n 
fair Water, and ſet them over the Fire in cold Wa- 
ter, without Salt, and let them boil till they are fo 


tender as to eat; and when they are cold, drain them 
from their Water, and make a pickle for them: to 


a Peck of French Beans, you muſt have a gallon of 
White-wine Vinegar ; boil it with ſome Cloves, 


Mace, whole Pepper, and ſliced Ginger, and when 


tis cold, put it and your Beans in a Glals; ſo keep 


them for uſe, 


Another way to pickle French Beans. 


ICK the ſmall ſlender Bears from the Stalks, 


and let them lie fourteen Days in Salt and 
Water, then waſh them clean from the Brine, and 


put them in a Kettle of Water over a ſlow Fire, co- 
vered over with Vine-leaves; let them ſtew, and 
not boil, till they are almoſt as tender as for eat- 
ing; then ſtrain them off, and ftrain them on a 
coarſe Cloth to dry; then put them in your Pots; 
Boil Alegar, {cum it, and pour it over them, cover- 
ing them cloſe; boil it fo three or four Days toge- 
ther, till they be green: put Spice, as to other ' 
Pickles, and when cold, cover with Leather. 


To pickle Ahparagus. 


AKE of the argett Aſparagus, cut off the 


White at the Ends, and ſcrape them lightly 
to the Head, till they look green ; wipe them with 


a Cloth, and lay them in a broad Gallipot very 


even; throw oyer them whole Cloves, Mace, and a 


little Salt; put over them as much White-wine Vi- 
negar as will cover them very well: Let them lie 
in the cold Pickle nine Days; then pour the Pickle. 
out into à Braſs Kettle, and let them boil; then 
Put them in, and ſtoye them down cloſe, . ſet 
5 them 
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them by a little; then ſet them over again, till they 
are very green ; but take care they don't boil to be 
ſoft; then put them in a large Gallipot, place them 
even, and put the Liquor over them; when cold tie 
them down with Leather: "Tis a good Pickle, and 
looks well in a ſivoury made Diſh or Pye. 


To pickle Broom-Buds. 


TY U'T your Broom-buds into little Linnen-bags, 

tie them up, and make a Pickle of Bay- falt 
and Water boiled, and ſtrong enough to bear an 
Egg; put your Bags in a Pot, and when your 
Pickle is cold, put it to them; keep them cloſe, 
and let them lie till they turn black: then ſhift 
them two or three times, till they change green; 
then take them out, and boil them as you have oc- 
caſion for them: when they are boiled, put them _ 
out of the Bag; in Vinegar they will keep a Month 
after they are boiled. Es 


To pickle Purſlain Stalks. 


W. SH your Stalks, and cut them in pieces ſix 
1 Inches long; boil them in Water and Salt 
a dozen Walms; take them up, drain them, and 
when they cool, make a Pickle of ſtale Beer, White- 
wine Vinegar, and Salt; put them in, and cover 
them cloſe. e 5 


To pickle Red Cabbage. 


TAKE your cloſe-leaved red Cabbage, and cut 
Ih it in quarters, and when your Liquor boils, 
put in your Cabbage, and give it a dozen Walms; 
then make the Pickle of White-wine Vinegar and 
Claret: You may put to it Beet-root, boil them firſt, 
and 'Turnips half boiled; 'tis very good for the gar- 
niſhing Diſhes, or to garniſh a Salade, 


1 
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To pickle Barberries. 


(AKE of White-wine Vinegar, and fair Wa— 

ter, an equal quantity, and to every pint of 

this Liquor, put a pound of ſix- penny Sugar; ſet it 
over the Fire, and bruiſe ſome of the Barberries and 


put in it a little Salt; let it boil near half an 
hour; then take it off the Fire, and ſtrain it, and 


when 'tis pretty cold, pour it into a Glaſs over your 


| Barberries; boil a piece of Flannel in the Liquor 
and put over them, and cover the Glaſs with Lea- 


ther. 


Another way to pickle Barber ries. 


AK E Water, and cobur it red with ſome of 
the worſt of your Barberries, and put Salt 


to it, and make it ſtrong enough to bear an Egg; 


then ſet it over the Fire, and let it boil halt an 


hour; ſcum it, and when *tis cold, ſtrain it over 


your Barberries; lay ſomething on them to keep 


them in the Liquor, and cover the Pot or Glaſs with 
_ Leather. | Ons 


To pickle Salmon. 


'F AK E two quarts of good Vinegar, half an 


ounce of black Pepper, half an ounce of Ja- 
maica Pepper; Cloves and Mace, of each a quarter 
of an ounce; near a pound of Salt; bruiſe the Spice 
groſly, and put all theſe to a ſmall quantity of Wa- 


ter, put juſt enough to cover your Fiſh: Cut the 
Fiſh round, three or four pieces, according to the 
Size of the Salmon, and when the Liquor boils put 


in your Fiſh, boil it well; then take the Fiſh out 
of the Pickle, and let it cool; and when *tis cold, 


put your Fiſh into the Barrel or Stein you keep it 
in, ſtrowing ſome Spice, and Bay-leaves, between 


every piece of Fiſh: Let the Pickle cool, and ſeu 
hy off 
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off the Fat, and when the Pickle is quite cold, pour 
it on your Fiſh, and cover it very cloſe. 


To pickle Oyfeers. 


"FAKE a hundred and half of large Oyſters, 


waſh them in their own Liquor; and then 


ſcald them in their own Liquor; then take them out, 
and lay them on a clean Cloth to cool; then ſtrain 


their Liquor, and boil and ſcum it clean, an put 


to it one pint of White-wine, half a pint of White- 
| wine Vinegar, Ohne Nutmeg beat groſly, one Onion ; 


ſlit, an ounce of white Pepper, half whole, the 
other half juſt bruiſed, fix or eight blades of Mace, 
a quarter of an ounce of Cloves, five or ſix Bay- 


leaves; boil up this Pickle till *tis of a good taſte; 


then cool it in broad Diſhes, and put your Oyſters 


in a deep Pot or Barrel, and when the Pickle is cold 
put it to them; in five or ſix Days they will be rea- 
dy to eat, and will keep three Weeks or a Month, 


if you take them out with a Spoon, and not touch 


them with your Fingers. 


The Lemon Salads. 


= AKE Lemons, and cut them in halfs, and 
when you have taken out the Meat, lay the 


Rinds in Water twelve hours; then take them out; 


and cut the Rinds thus &; then boil them in Water 


till they are tender; then take them out and dry 


them; then take a pound of Loaf Sugar and put to 
it a quarter of a pint of White-wine, and twice as 


much White-wine Vinegar, and boil it a little; then 


take it oft, and when *tis cold put it in the Pot to 
ycur Peels: they will be ready to eat in five or fix 


days, and it is a pretty Salade. 
Another way to pickle Pigeons. 


ning at the Rump; then take Cloves, Mace, 
= Nutmeg, 


bf E your Pigeons and bone them, begin- 
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Nutmeg, Pepper, Salt, Thyme, Lemon-peel; beat 
the Spice, red the Herhs and Lemon- peel very 


ſmall, and ſeaſon the inſi e cf your Pigeons, and 


then ſew them up, and place the Legs and Wings 
in order: the 1 ſeaſon the outſide and make a Pickle 
for them. To a dozen of Pigeons two quarts of Wa- 


ter, one quart of White-wine, a few Blades of Mace, 


ſome Salt, ſome whole Pepper, ad when it boils, 


put in your Pigeons, and let them boil till they are 
tender; then take them out and ſtrain out the Li- 
quor, and put your Pigeons in a Fot, and when the 
Liquor is coll, pour it ou them. V hen you ſerve 


* 


them to the "Lable, dry them out ef the Pickle, and 
garniſh the Diſh with Fennel or Flowers. Eat them 


with Vinegar and Cil. 


To pickle Purſlain Stalks. 


: AKE the largeſt and greeneſt Purſlain Stalks, 
gather them dry, and ſt: ip oft all the Leaves. 


Lay the Stalks cloſe in an earthen Pot: you may lay 


Kidney-beans among them, for you may do them 
the ſame way; then lay a Stick or two acroſs to 
keep them under the Pickle, which muſt be made 
thus: Take Whey, and ſet it on the Fire, with as 
much dalt as will make it almoſt as ſalt as Brine; 
ſcum off all the Curd. and let it boil a quarter of 
an hour longer, with Jamaica Pepper in it. Next 
day, when tis cold, pour the clear through a clean 
Cloth upon the Pickles, and tie it down cloſe, and 


ſer it in a cool Cellar. In Winter, take a few out 
as you ule them: waſh them till the Water runs 


clean; then put your Peans or Stalks into cold 
Water, and ſer them over the Fire, very cloſe 
covered, and let them ſcald two hours; and tho' 
they be black as Iok, or ſtink b fore you put them 
in, they will be very green and good when done; 
then buil Vinegar, Salt, Pepper, famaica Pepper, 
Ginger, for half a quarter of an hour; ald when 
our Stalks are well drain d from the Water through a 


Colander, 


CY 
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Colander, then put your Pickle to them, and when 


thefe are uſed, green more, but do not do many at 
a time. 


To make Englith Katchup. 


7 AKE a wide-mouth'd Bottle, put therein a 


pint of the beſt White-wine Vinegar; then 
put in ten or twelve Cloves of Eſchalot peeled and 


juſt bruiſed; then take a quarter of a pint of the beſt 


Langoon White-wine; boil it a little, and put to it 
twelve or fourteen Anchovies waſh'd and ſhred, and 


diſſolve them in the Wine, and when cold put them 


in the Bottle; then take a quarter of a pint more of 


White-wine, and put in it Mace, Ginger ſliced, a 


few Cloves, a ſpoonful of whole Pepper juſt bruiſed, 
let them boil all a little; when near cold, ſlice in 
almoſt a whole Nutmeg, and ſome Lemon-peel, 
and likewiſe put in two or three ſpoonfuls of Horſe- 
radiſh; then ſtop it cloſe, and for a Week ſhake it 


once or twice a day; then uſe it; *tis good to put 


into Fiſh Sauce, or any ſavoury Diſh of Meat; 
you may add to it the clear Liquor that comes from 
- Muſhrooms. OE 


THO To pickle Cucumbers in Slices. 
ARE your Cucumbers at the full Bigneſs, 
but not yellow, and flice them half an Inch 


thick; ſlice an Onion or two with them, and ſtrew 
a pretty deal of Salt on them; let them ſtand to 
drain all night; then pour the Liquor clear from 


them: dry them in a coarſe Cloth, and boil as 


much Vinegar as will cover them, with whole Pep- 
per, Mace, and a quarter'd Nutmeg ; pour it ſcald- 


ing hot en your Cucumbers, keeping them very 
cloſe ſtopt; in two or three days heat your Liquor 


again, and pour over them; fo do two or three 


times more, then tye them up with Leather, 


To 
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To pickle ſmall Oats, 


TAK E yon"g white unſet Onions, as big as the 
tip of your Finger; lay them in Water arid 
Salt two Days; ſhift them once, then drain them in 

a Cloth; boil the beſt Vinegar with Spice, accord- 
i to your taſte, and when 't is cold, keep them in 
it covered with a wet Bladder. 


EIT SG 
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Another Way to pickle WW, alnuts. 


TAKE your Nuts fit to preſerve, prick them 

full of holes, and cut the ſlit in the creaſe half 
ich, Put them as you do them into Brine; 
let them lie three Weeks, changing the Brine every 
four days: take them out with a Cloth, and wipe 
them dry; put them in a Pot, with a good deal 
of bruiſed Muſtard-ſeed; then have your Pickle 
ready; which muſt be Wine-Vinegar, as much as 
will cover them; put in Cloves, Mace, Ginger, Pep- 
per, Salt, three or four Cloves of Garlick tack with 
Cloves, and pour your Liquor boiling hot upon 
them, and keep them cloſe tied for a fortnight; 
boil the Pickle again, lo. do three tunes z PUR Oil 
: on the top. ö | 888 


275 di Ai 75 inegar for Muſbroons. 


10 a gallon of Vinegar put an ounce and half 
of Ginger ſliced, one ounce cf Nutmegs 
” bruiſed, half an ounce of Mace, half an ounce of 
white Pepper, as much Jamaica Pepper, both brui- 
ſed, a few Cloves diſtil this ; Take care it does not 
5 burn 3 in the Stil. a 


75 Pickle Maſtreoms. . 


AKE only the Buttons; waſh them in 1 Milk 
and Water with a F lannel; put Milk a the 
ire, 
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Fire, and when it boils, put in your Muſhrooms, 
and boil them four or five boils, and have in readi- 
neſs a Brine made with Milk and Salt, and take 
them out of the boiling Brine, and put them into 
the Milk Brine, and cover them up all night ; then 
have a Brine with Water and Salt, boil it, and let it 
ſtand to be cold, and put in your Buttons, and waſh 
them in it. When you firlt botl your Muſhrooms, 
you muſt put with them an Onion and Spice. Then 
fare in readineſs a Pickle, made with half White- 
wine, and half White-wine Vinegar ; boil it in Gin- 
ger, Mace, Nutmegs, and whole white Pepper; 
when tis quite cold, put your Muſhrooms into the 
Bottle, and ſome Bay-leaves on the ſides, and ſtrew 
between ſome of your boiled Spice; then put in the 
Liquor, and a little Oil on the top; cork and rozin 
the rig ; ſet them cool and dry, and the bottom up- 
Wards. | e 5 


A Leg of Mutton A-la-Daute. 
1 ARD your Meat with Bacon through, but 


| ſlant- way; half roaſt it; take it off the Spit, 
and put it in a ſinall Pot as will boil it; two quarts 


of ſtrong Broth, a pint of White-wine, ſome vi- 


negar, whole Spice, Bay-leaves, green Onions, Sa- . 
voury, Sweet-marjoram ; when 'tis ſtew'd enough, 
make Sauce of ſome of the Liquor, Muſhrooms, 
Lemon cut like Dice, two or three Anchovies: 
thicken it with browned Butter, Garniſh with Le- 
_—. 7 PE 


Io marinate Smelts. 5 

AKE your Smelts, gut them neatly, waſh 
and dry them, and fry them in Oil; lay 
them to drain and cool, and have in readinefs a 
Pickle made with Vinegar, Salt, Pepper, Cloves, 
Mace, Onion, Horſeradiſh: let it boil together 
half an hour, when tis cold put in your RO 
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To make the Muſhroom Powder. 


Ak E a peck of Muſhrooms, waſh and rub 

them clean with a flannel Rag, cutting out 
all the Worms; but do not peel off the Skins: put 
to them ſixtcen blades of Mace, forty Cloves, fix 
Bay-leaves, twice as much beaten Pepper as will lie 


on a half Crown; a good handful of Salt, a dozen. 


Onions, a piece of Butter as big as an Egg, and half 
a Pint of Vinegar: ſtew theſe as faſt as you cin; 
keep the Liquor for uſe, and dry the Muſhrooms firſt 


on a broad Pan in the Oven; afterwards put them 


ON Sicves, till they are ary enough to pound all to⸗ 


gether into Powder. This quantity uſually makes 


half a pound. 


To pickle Lemons. 


L AK E twelve Lemons, ſcrape them with 2 


piece of broken glaſs; then cut them croſs 


into four parts, downright, but not quite through, 
but that they will hang together; then put in as 


much Salt as they will hold, and rub them well, 


and ſtre them over with Salt; let them lye in an 
_ earthen Diſh, and turn them every day for three 
days; then flice an ounce of Ginger very thin; 
and ſalted for three days; twelve Cloves of Garlick 
Parboiled, and falted three days; a ſmall handful of 


Muſtard- ſeed bruifed, and fearced through a Hair 
Sieve; ſome red Indian Pepper, one to every Le- 
mon. Take your Lemons out of the Salt, and 


ſqueeze them gently, and put them into Jar, with 
| the Spice, and cover them with the beſt White- 


wine Vinegar. Stop them up very cloſe, and in 4 


5 Month's time they will bg fit to eat. 
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To bee Artichoaks in Pickle, to boil all 
Winter. 


THROW y your Artichoaks into Salt and Wa- 
ter half a Day; then make a Pot of Water 
| boil, and put in your Artichoaks, and let them boil 
till you can juſt draw off the Leaves from the bot- 
tom; then cut off the bottom very ſmooth and clean, 
and put them 1nto a Pot with Pepper, Salt, Cloves, 
Mace, two Bay-leaves, and as much Vinegar as will 
cover them: Then pour melted Butter over them 
enough to cover an inch thick; tie it down cloſe, 
and keep them for uſe : When you uſe them, put 
them into boiling Water, with a piece of Butter in 
the Water to plump them; then uſe them for what 


Fou pleaſe. 
To pickle Muſhrooms. 


D UB Boo Muſhrooms with a piece of Flannel | 
R in a little Water, and as yu clean, put others 
into your pot you deſign to do them in; then ſet 
them into a pot of hot Water, as if you were going 
to infuſe them; let them be Arco þ loſe, and boil 

them till they be ſettled about half from what they 
were at firſt: Take them out into a Sieve to let the 

Liquor run off, and immediately ſpread them on a 
clean coarſe Cloth, and {mother them up cloſe; 

when cold, put them in the beſt White-wine Vine- _ 
gar and Salt, and let them lye nine or ten days in it; 


then make your Pickle with freſh White-wine Vi- 


negar, white Pepper whole, and a little Salt, 


'D pickle 22 alnuts. 


] N Fuly pather the largeſt Walnuts, and let them 
lie nine days in Salt and Water, ſhifting them 


every third 8 let the Salt and Water be ſtrong 
enough to bear an E881 z then put two pots of Wa- 
ter 
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ter on the Fire; when che Water is hot, put in your 
Walnuts ; {hift them out of one pot into the other; 
for the more clean Water they have the better; 
when ſome of them begin to riſe in the Water, they 
Al aaugh then pour them into a Colander, and 
with a Won. Cloth wipe them clean, and put 


them in the Jar you ky them in; then boil as much 
Vinegar as will cover them, with beaten Pepper, 


Cloves, Mace, and Nutmeg, juſt bruiſed, and put 


ſome Cloves of Garlick into the Pot to them, and 


whole Spice, and Famaica Pepper; and when they 
are cold, put into every half- hundred of Nuts, three 
ſpoonfuls of Muſtard- ſeed. Tye a Bladder over them 
and Leather, 


Another Way 70 pickle M :/hrooms. 


8 CRAP E the Buttons carefully with a Penknife, 
and throw them into cold Water as you ſcrape 


them; and put them into freſh Water, and ſet 
them cloſe covered over a quick clear Fire; blow 


under it to make it boil as faſt as poliible half a 
quarter of an hour; ſtrain them oft, and turn the 


hollow end down upon a wooden Board as quick as 
you can, whilſt they remain hot, arid then ſprinkle 
them over with a little Salt; when they are cold, 


put them into Bottles or Glaſſes, with a little Mace, 


and ſliced Ginger, and cover them with cold White- 


wine Vinegar. Tye Bladders or Leather over them. 


T0 make Goofeberry-Vinegar. 
T AK E Gooſeberries full ripe, bruiſe them in 


a Mortar; then meaſure them, and to every 


rt of Gooſeberries, put three quarts of Mater, 


firſt boiled, and let ſtand till cold; let it ſtand 
_ twenty-four hours; then ſtrain it through a Can- 

vaſs, then a Flannel; and to every gallon cf this 
Liquor, put one poung| of feeding brown Sugar; ſtir . 
it well, and barrel it ip; at three quarters of a year 
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cold *tis fit for uſe; but if it ſtands longer, *tis the 
better; This V. incgar | is lixewiſe good for Pickles. 


brother fort of Muſhroom-P oder | 


AKE the large Mu ne waln them clean 
from Grit; nd uſhrogy Stalks, but do not 
peel or gill them; @ put them into a Kettle over 

the Fire, but no Water; put a good quantity of 

Spice of all ſorts, two Onions ſtuck with Cloves, 
a handful of Salt, ſome beaten Pepper, and a quarter 

of a pound of Butter; let all theſe ſtew, till the Li- 
quor is dry'd up in them; then take them out, 
and lay them on Sieves to dry, till they will beat to 
Powder; preſs the Powder hard down in a Pot, and 


keep it for ule, what quantity 0 pleaſe at a tame 
in Sauce. 


To pickle Muſhrooms. 


AKE your Muſhrooms freſh gathered, pcel 
or rub them, and put them in Milk, and 
Vater and Salt; when they are all peeled, take 
them out of that, and put them into freſh Milk, 
Water, and Salt to boil, and an Onion ſtuck with 
(Alves; and when they have boiled a little, take 
them off, and take them out of that, and ſmother 
them between two Flannels ; then take as much 
good Alegar as you think will cover them, and boil 
it with 8 Zinger, Mace, Nutmeg, and whole Pep- 


per; when 'tis cold, let it be put on your Muſh 
rooms, and cover them cloſe, 


75 pictle Muſcles or Celler. 


"A KE your freſh Muſcles, or Cockles; waſh 


them very clean, Wir them in a Pot over 

the Fire, till they open; then take them out of 
their Shells, and pick them clean, and lay them to 
tool; then put their Liquor to ſome Vinegar, whole 


Pepper, 
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pepper, Ginger fliced thin, and Mace, and ſet it 


bver the Fire; when 'tis ſcalding hot, put in your 


Muſcles, and let them ſtew a little; then pour out 


the Pickle from them, and when both are cold put 
them in an earthen Jug, and cork it up cloſe; In 
two or three Days they will Be fit to eat. 


To do the fine hanged Beef. 


THE piece that is fit to do, is the Navel- piece, 
1 and let it hang in your Cellar as long as you 
dare for ſtinking, and till it begins to be a little 
ſappy ; take it down, and waſh it in Sugar and 
Water; waſh it with a clean Rag very well, one 
piece after another: for you may cut that piece in 
three; then take . of Salt-petre, and 
ry it, and pound it ſinall, 
and mix with it two or three ſpoonfuls of brown 
Sugar, and rub your Beef in every place very well 
with it; then take of common Salt, and ſtrew all 
cover it as much as you think will make it ſalt 
enough; let it lie cloſe, till the Salt be diſſolv'd, 
which will be ſix or ſeven days; then turn it every 


two pounds of Bay- ſalt; 


other day, the undermoſt uppermoſt, and fo for a 


_ fortnight z then hang it where it may have a little 


warmth of the Fire; not too hot to roaſt it. It may 


hang in the Kitchen a Fortnight; when you uſe it, 


boil it in Hay and Pump-water, very tender: it 


will keep boiled two or three months, rubbii g it 
with a greaſy Cloth, or putting it two or three i- 


nutes into boiling Water to take off the Mouldineſs. 


To diftil Verjuice for Pickles. 


: * AK E three quarts of the ſharpeſt Verjuice, and 


put it in a cold Still, and diſtil it off very 


ſoftly . the ſooner tis di Tilld ir the Spring, the bet⸗- 
ter for ule, On On 


n > 
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Jo pickle Muſhrooms. 


* g AKE your Muſhrooms as ſoon as they come 
in; cut the Stalks off, and throw your Muſh- 
rooms into Water and Salt as you do them; then 
rub them with a piece of Flannel, and as you do 
them, throw them into another Veſſel of Salt and 
Water, and when all is done. put ſome Salt and 
Water on the Fire, and when *tis ſcalding hot, put 
in your Muſhrooms, and let them ſtay in as long 
as you think will boil an Egg: throw them into 
cold Water as {ſoon as they come off the Fire; but 
firſt put them in a Sieve, and let them drain from 
the hot Water, and be ſure to take them out of the 
hot Water immediately, or they will wrinkle and 
look yellow. Let them ſtand in the cold Water till 
next Morning, then take them out, and put them 
into freſh Water and Salt, and change them every 
day for three or four days together; then wipe 
them very dry, and put them into diſtilled Vinegar; 
The Spice muſt be diſtilled in the Vinegar, 


Sauce for Fiſh or Fleſh. 


þ AK E a quart of Verjuice, and put it into a 

ug; then take Jamaica Pepper whole, ſome 
fliced Ginger, ſome Mace, a few Cloves, ſome Le- 
mon-peel, Horſe-radiſh-root ſliced, ſome Sweet- 
herbs, ſix Eſchalots peeled, and eight Anchovies, 
two or three ſpoonfuls of ſhred Capers; put all 
theſe into a Linnen- bag, and put the Bag into your 
Verjuice; ſtop the Jug cloſe, and keep it for uſe; a 
Tpoonful cold or mixed in Sauce for Fiſh or Fleſh, 


All 
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All Sorts of PUDDIN GGS. 


a4 a 1 a - . : = N 
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To make an Orange Pudding. 


the Rind, as far as they are yellow; then 

11 put your Oranges in fair Water, and let 
them boil till they are tender; {hift the Water three 
or four times to take out the Bitterneſs; when they 
are tender, cut them open, and take away the Seeds 


; T. E two large Sevil Oranges, and grate off 


and Strings, and beat the other part in a Mortar, 
with half a pound of Sugar, till *tis a Paſte; then 


put in the yolks of ſix Eggs, three or four ſpoon- 


fuls of thick Cream, half a Naples-Biſket grated; 
mix theſe together, and melt a pound of very good 
freſh Butter, and ſtir it well in; when tis cold, put 

a bit of fine Puft-paſte about the Brim and bottom 

of your Diſh, and put it in and bake it about three 
quarters of an Hour, % EE oaks bo 


Another ſort of Orange Pudding. 


ARE the outſide Rind of three Sevil-Oranges, 


boil them in ſeveral Waters till they are tender; 


then pound them in a Mortar with three quarters of 
a pound of Sugar; then blanch and beat half a pound 


of Almonds very fine, with Roſe- water to keep them 


from oiling; then beat ſixteen Eggs, but ſix Whites, 
and a pound c freſh Butter; beat all theſe together 


very well till *tis light and hollow; then put it in a 


difh, with a ſheet of Puff-paſte at the bottom, and 
| bake it with Tarts ; ſcrape Sugar on it, and ſerve it 


To 
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To make a Carrot Pudding. 


AKE raw Carrots, and ſcrape them clean, 
grate them with a Grater without a back. To 
half a pound of Carrot, take a pound of grated 
Bread, a Nutmeg, a little Cinamon, a very little 
Salt, half a pound of Sugar, and half a pint of Sack, 
eight Eggs, a pound of Butter melted, and as much 
Cream as will mix it well together; ſtir it and beat 
it well up, and put it in a Diſh to bake; put Puft- 
paſte at the bottom of your Diſh, 1 85 


To make an Almond Pudding. 

TFIAKE a pound of the beſt Fordan-Almonds 
blanched in cold Water, and beat very fine 
with a little Roſe-waterz then take a quart of 
Cream, boiled with whole Spice, and taken out 
again, and when *tis cold, mix it with the Al- 
monds, and put to it three {poonfuls of grated 


Bread, and one ſpoonful of Flour, nine Eggs, but 


three Whites, half a pound of Sugar, a Nutmeg 
graces „ mix and beat theſe well together, put ſome 

utf-paſte at the bottom of a Diſh ; put your Stuff 
in, and here and there ſtick a piece of Marrow in it. 
It muſt bake an hour, and when 'tis drawn, ſcrape 
Sugar on it, and ſerve it up. 1 


To make a Marrow Pudding. 


AKE out the Marrow of three or four Bones, 
| and ſlice it in thin pieces; and take a Penny- 
Loaf, cut off the Cruſt, and ſlice it in as thin flices 
as you can, and ſtone half a pound of Raiſins of the 
Sun; then lay a ſheet of thin Paſte in the bottom 
of a diſh; ſo lay a row of Marrow, of Bread, and 
ct Raiſins, till the Diſh is full; then have in readi- 
meſs a quart of Cream boiled, and beat five Eggs, 
and mix with it; put to it a Nutmeg grated, 11 
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ba Pound of Sugar. When tis juſt going into 
the Oven, pour in your Cream and Eggs; bake it 
half an hour, ſcrape Sugar on it when tis drawn, 


and ſerve 1t up. 


A Bread and Butter Pudding for 
Faſting Days. 


AKE a two-penny Loaf, and a pound of freſh 
Butter; ſpread it in very thin flices, as to 
eat; cut them off as you ſpread them, and ſtone 
half a pound of Raiſins, and waſh a pound of Cur- 
rants; then put Puft-paſte at the bottom cf a diſh, 
and lay a Row of your Bread and Butter, and ftrew 
2 handful of Currants, and a few Raiſins, and ſome 
little bits of Butter, and do fo till your diſh is full; 
then boil three pints of Cream and thicken it when 
cold with the yolks of ten Eggs, a grated Nut- 
meg, a little Salt, near half a pound of Sugar, ſome 
_ Orange-flower-water, and pour this in juſt as the 
Pudding 1s going into the Oven. e 


Another baked Bread Pudding. 


AK E a penny Loaf, cut it in thin ſlices, then 
boil a quart of Cream or new Milk, and put in 
your Bread, and break it very fine; put five Eggs to 
it, a Nutmeg grated, a quarter of a pound of Sugar, 
and half a pound of Butter; ſtir all theſe well toge- 
ther; butter a diſn, and bake it an hour. 


A Lemon Pudding. 


AKE two clear Lemons, grate off the outſide 
Rinds; then grate two Naples-biſkets, and 
mix with your grated Peel, and add to it three quar- 
ters of a pound of fine Sugar, twelve yolks, and fix 
Whites of Eggs, well beat, and three quarters of a 
Pound of Butter melted, and half a pint of thick 
Cream z mix theſe weil together; put a ſheet of 

KL | Os Paſte 
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Paſte at the bottom of the diſh; and jun e tho 
Oven is ready, put your Stuff in the Diſh; fit e 


little double efined Sugar over it before you put it 


in the Oven; an hour will bake it. 


To make a Calf 's Foot Pudding. 


— \ AK E two Calf's Feet finely ſhred; then take 


of Biſkets grated, and ſtale Mackarooms bro- 


ken ſinall, the quantity of a penny Loaf; then add 


a pound of Beef, ſuet, very finely ſhred, half a pound 
of. Currants, a quarter of a pound of Sugar; ſome 
Cloves, Mace and Nutmeg, beat fine; a very little 
Salt, ſome Sack and Orange-flower-water, ſome 
Citron and candid Orange-peel; work all theſe 
well tcgether, with Yolks of Eggs; if you boil it, 


put it in the Caul of a Breaſt of Veal, and tie it 


over with a Cloth; it muſt 'boil four hours. For 
Sauce, melt Butter, with a little Sack and Sugar 


jf you bake it, put ſome Paſte in the bottom of the 
Diſh, but none on the brim ; then melt half a pound 
of Butter, and mix with your Stuff, and put it in 
Four Diſh, and ſtick lumps of Marrow in it; bake 
it three or four hours; ſcrape Sugar over it, and 


:'Jorve it hot. 


A Rice P Adding 5 


CET a pint of thick Cream over the fire, and put 


into it three ſpoonfuls of the flour of Rice; ſtir 
it, and when *tis pretty thick, pour it into a Pan, 
and put into it a pound of freſh Butter; ſtir it till 
tis almoſt cold; then add to it a grated Nutmeg, a 
little Salt, fome Sugar, a little Sack, the yolks of ſix 
Eggs; ſtir it well together; put ſome Puff-paſte in 


the bottom of the dith, pour it in; an hour or leſs. 


Will bake it. 


S$--..- 2 
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Ty make an Oat-meal Pudding. 


H AKE three pints of thick Cream, and three 
[ quarters of a pound of Beef-ſuet ſhred very 


5 Hine; when the Cream boils, put into it the Suet, 


and a pound of Butter, and half a pound of Sugar, a 

Nutmeg grated, a little Salt; then thicken al! with 

a pint of fine Oat-meal ; ſtir it together; pour it in 

a Pan, and cover it up cloſe till tis almoſt cold; 

then put in the yolks of ſix Eggs; mix it all wel! 

together, and put a very thin Paſte at the bottom of 
the Diſh, and ſtick lumps of Marrow in it; bake it 
two hours, | 2] | 


To make a French-Barley Pudding 


E AKE a quart of Cream, and put to it ſix Eggs 
l well beaten, but three of the Whites; then 
ſeafon it with Sugar, Nutmeg, a little Salt, Orange- 
flower-water, and a pound of melted Butter; then 
put to it fix handfuls of French-barley that has been 
boiled tender in Milk: Butter a diſh, and put it in, 
and bake it. It muſt ſtand as long as a Veniſon- 
Paſty, and it will be good. 2 


n 
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A colouring Liquor for Puddings. 
a B EAT an ounce of Cochineel very fine, put it 
TL) in a paint of Water in a Skillet, and a quarter 
of an ounce of Roach-allum; boil it till the Good- 
. neſs is out; ſtrain it into a Viol, with two ounces 
of fine Sugar. It will keep ſix Months. | 


A good boiled Pudaing. . 
1 AK E a pound and a quarter of Beef-ſuet, after 
9553 tis ſkinned, ſhred very fine; then ſtone three 
quarters of a pound of Raiſins, and mix with it, and 
2 grated Nutmeg, a quarter of a pound of Sugar, a 
Be e | little 
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little Salt, a little Sack, four Eggs, four ſpoonfuls 
of Cream, and about half a pound of fine Flour ; 


mix theſe well together, pretty ſtiff: tie it in a 


Cloth, and let it boil four hours. Melt Butter thick 
for Sauce. 


To make a Duaking Pudding. 


ARE apint of Cream, and boil it with Nut- 
meg and Cinamon, and Mace; take out 
the Spice when tis boiled; then take the yolks of 


eight Eggs, and four of the Whites; beat them very 


well with ſome Sack, and mix your Eggs with your 


Cream, with a little Salt and Sugar, and a ſtale half- 


penny white Loaf, and one ſpoonful of Flour, and a 
quarter of a pound of Almonds blanch'd and beat 


fine, with ſome Roſe-water ; beat all theſe well to- 
ether, and et a thick Cloth, and flour it, and put 


it in when the Pot boils. It muſt boil an hour at 


leaſt. Melt Butter, Sack, and Sugar for the Sauce z 
ſtick blanched Almonds and candied Orange-peel 
on the top. | 1 15 


2 To make u Cow-heel Pudding. 
PAK a large Cow-heel, and cut off all tlie 


Meat, but the black Toes; put them away, 
but mince the reſt very ſmall, and ſhred it over 
again, with three quarters of a pound of Beef-ſuet ; 


put to it a penny Loaf grated; Cloves, Mace, Nut- 


meg, Sugar, and a little Salt, ſome Sack, and Roſe- 
water; mix theſe well together with ſix raw Eggs 
well beaten ; butter a Cloth, and put it in, and boil 


it two hours, For Sauce, melt Butter, Sack, and 


eg EEE IN 
To make a Curd Pudding. 


H ARE the Curd of a gallon of Milk, and whey 
"8 it well, and rub it through a Sieve : then take 
ſix Eggs, a little thick Cream, three ſpoonfuls of 


Oranges 


EA 
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Orange-flower-water, one Nutmeg grated, grated 
Bread, and Flour, of each three ſpoonfuls; a pound 

of Currants, and ſtoned Raiſins; mix all theſe to- 
gether; butter a thick Cloth, and tie it up in it; 
boil it an hour. For Sauce, melt Butter and Orange- 


flower-Water, and Sugar. 


To make a Pith Pudding. 


4 | | AKE a quantity of the Pith of an Ox, and let 
it lie all night in water to ſoak out the Blood; 

the next morning ſtrip it out of the Skins, and beat 
it with the back of a Spoon in Orange-flower-water 
till *tis as fine as Pap; then take three blades of 
Mace, a Nutmeg quartered, a ſtick of Cinnamon; 
then take half a pound of the beſt Jordan Almonds, 
blanched in cold Water; then beat them with a lit 
tle of the Cream, and as they dry, put in more 
Cream, and when they are all beaten, ſtrain the 
Cream from them to the Pith ; then take the yolks 

of ten Egs, the whites of but two; beat them ve- 
ry well, and put them to the Ingredients; then 
take a ſpoonful of grated Bread, or Naples-biſket ; 
mingle all theſe together, with half a pound of fine 
Sugar, and the Marrow of four large Bones, and a 
little Salt; fill them in ſmall Ox or Hog's Guts, or 

| bake it with Puff-cruſt. „„ 


A Rice Pudding. 
1 K E two large handfuls of Rice, well beaten 
+ and ſearced; then take two quarts of Milk or 
Cream, ſet it over the fire with the Rice; put in 
Cinnamon and Mace; let it boil a quarter of an 
hour; it muſt be as thick as Haſty-Pudding: Then 
ſtir in half a pound of Butter while *tis over the 
fire; then take it off to cool, and put in Sugar, and 
aà little Salt; when *tis almoſt cold, put in ten or 
twelve Eggs, take out four of the Whites: Butter 
the diſh. An hour will bake it; ſearce Sugar over it. 
ee en 
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Pudding for little Diſhes. 


| AKE a pint of Cream, and boil it, and ſlice a 
| halt-penny Loaf, and pour your Cream over 


it hot, and cover it cloſe till *tis cold; then pat in 


half a Nutmeg grated, a quarter of a pound of Su- 
gar, the yolks ot four Eggs, the whites of but two; 
butter your Diſh, and put it in, and let it boil an 


hour; melt Butter, Sack, and Sugar, for Sauce. 


To make a Haſty-Pudding. 


DREAK an Egg into fine Flour, and with your 


hand work up as much as you can into as ſtiff 


_ a Paſte as is poſſible; then mance it as ſinall as Herbs 
to the Pot, as {mall as if it were to be lifted; then 
et a quart of Milk a boiling, and put in your Paſte, 


ſo cut as before-mentioned ; put in a little Salt, 


ſome beaten Cinamon and Sugar, a piece of But- 
ter as big as a Walnut, and keep it ſtirring all one 
way, till *tis as thick as you would have it; and 


then ſtir in ſuch another piece of Butter; and when 


tis in the Diſh, ſtick it all over with little bits of 
Butter. 1 


To make Stewed Pudding. 


FTRATE a two- penny Loaf and mix it with 
half a pound of Beef - ſuet finely ſhred, and 


three quarters of a pound of Currants, and a quarter 
of a pound of Sugar, a little Cloves, Mace, and Nut- 
meg; then beat five or ſix Eggs, with three or four 
ſpoonfuls of Roſe-water, and beat all together, and 


make them up in little round Balls, the bigneſs of an 


Egg, and ſome, round, and ſome long in the faſhion 


of an Egg; then put a pound of Butter in a Pewter 


Diſh, and when *tis melted, and thorough hot, put 
in your Puddings, and let them ſtew till they are 
' brown; turn them, and when they are enough, ferve 
them up, with Sack, and Butter, and Sugar for Sauce. 


To 


2 — 
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To make a Cabbage Pudding. 
MIYAKE two pounds of the lean part of a L-g 


1 1 1 of Veal ; take of Beef: ſuet the like quanti- 


ty ; chop them together, then beat them together in 
a ſtone Mortar, adding to it half a little Cabbage 
ſcalded, and beat that with your Meat; then ſeaſon 
it with Mace and Nutmeg, a little Pepper and Salt, 
ſome green Goſeberries, Grapes, or Barberrics in 
the time of Year. In the Winter put in a little Ver- 
juice; then mix all well together, with the yolks of 
four or five Eggs, well beaten; then wrap it up in 

green Cabbage leaves; tye a Cloth over it, boil it 
an hour: Melt Butter for Sauce., 619 


: Very fine Hogs Puddings. 
CO HRED four pounds of Beef: ſuet very fine, mix 
: 8 with it two pounds of fine Sugar powder'd, two 
grated Nutmegs, ſome Mace beat, and a little Salts 
and three pounds of Currants waſh'd and pick'd; 
beat twenty-four yolks, twelve whites of Eggs, 
with a little Sack; mix all well together, and fill 
your Guts, being clean and ſteep'd in Orange-flower- 
water; cut your Guts quarter and half long, fill 
them half full; tye at each End, and again thus 0060. 
Boil them as others, and cut them in Balls wheis 
ſent to the Table. | 1 - 


Jo make Almond | Hogs Puddings. 


a ARE two pounds of BReef-ftiet, or Martoir ſhred 
1 very ſmall, anda pound and half of Almonds 
blanched, and beaten very ſmall with Roſe-water; 
one pound of grated Bread, a pound and quarter of 
fine Sugar, a little Salt, one ounce of Mace, Nut- 
meg, and Cinnamon, twelve yolks of Eggs, four 
Whites, a pint of Sack, a pint and half of thick 
Gream, ſome Roſe or — f oy 
— Ir 
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the Cream, and tye a little Saffron in a Rag, and 
dip it in the Cream to colour it. Firſt beat your 
Eggs very well, then ſtir in your Almonds, then 
the Spice, and Salt, and Suet, and then mix all 
your Ingredients together; fill your Guts but half 
full, put ſome bits cf Citron 1n the Guts as you fill 
them. Tye them up, and boil them about a quarter 
of an hour. 0 


To make Hogs Puddings with Currants. 


AKE three pounds of grated Bread to four 
pounds of Beef. ſuet finely ſhred, two pounds 
of Currants; Cloves, Mace, and Cinamon, of each 
half an ounce beaten fine, a little Salt, a pound and 
half of Sugar, a pint of Sack, a quart of Cream, a 
little Roſe-water, twenty Eggs well beaten, but 
half the whites; mix all theſe well together, and 
fill the Guts half full: Boil them a little, and prick 
them as they boil, to keep them from breaking the 
Guts. Take them up on clean Cloths. 6 


Another fort of Hogs Puddings. 


T0 half a pound of grated Bread, put half a 
I pound of Hog's Liver boiled, cold and grated; 
a pound and half of Suet finely ſhred, a handful 
of Salt, a handful of Sweet-herbs chopp'd ſmall, ſome 
Spice. Mix all theſe together, with fix Eggs, well 
| beaten, and a little thick Cream; fill your Guts, and 
boil them; when cold, .cut them 1n round flices an 
inch thick; try them in Butter, and garniſh your 
Diſh of Fqwls, Haſh, or Fricaſy. 


o make Rice Pancakes. 

| TAKE a quart of Cream, and three ſpoonfuls 
1 of the Flour of Rice; boil it till *tis as thick 
as Pap, and as it boils, ſtir in half a pound of But- 
ter, a Nutmeg grated; then pour it out into an 
. . e 
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earthen Pan, and when 'tis cold, put in three or four 
ſpoonfuls of Flour, a little Salt, ſome Sugar, nine 
Eggs well beaten; mix all well together, and fry 
them in a little Pan, with a {mall piece of Butter. 


Serve them up, four or five in a Diſh, 


To make black Hogs Puddings. 
OIL all the Hogs-harſlet in about four or five 


7 gallons of Water till 'tis very tender; then 
take out all the Meat, and in that Liquor ſteep near 


a peck of Groats; put in the Groats as it boils, and 
let them boil a quarter of an hour; then take the 
Pot off the Fire, and cover it up very cloſe, and let 


it ſtand five or 1ix hours; chop two or three hand- 


fuls of Thyme, a little Savoury, ſome Parfley, and 
Penny-royal, ſome Cloves and Mace beaten, a hand- 


ful of Salt; then mix all theſe with half the Groats, 
and two quarts of Blood; put in moſt part of the 
Leaf of the Hog; cut it in ſquare bits like Dice, 


and ſome in long bits; fill your Guts, and put in 


the Fat as you like it; fill the Guts three quarters 
full, put your Puddings into a Kettle of boiling 


water; let them boil an hour, and prick them with 
a Pin to keep them from breaking. Lay them on 
clean Straw when you take them up. 5 
The other half of the Groats you may make into 
white Puddings for the Family: Chop all the Meat 
very ſmall, and ſhred two handfuls of Sage very fine, 
an ounce of Cloves and Mace finely beaten, and 
ſome Salt; work all together very well, with a little 


Flour, and put it into the large Guts: Boil them 


about an hour, and keep them and the black near 
the Fire till uſed, | TT 


To make a Cheſnut Pudding. 
T*AKE a dozen and half of Cheſnuts, put them 
in a Skillet of Water, and ſet them on the 


Fire till they will blanch; then blanch them, and 


H2 when 


100 The Compleat Houſewife. 


when cold, put them in cold Water, then ſtamp 


them in a Mortar, with Orange-flower water and 


Sack, till they are very ſmall; mix them in two 
quarts of Cream, and eighteen yolks of Eggs, the 
whites of three or four; beat the Eggs with Sack, 
Roſe-water and Sugar; put it in a Difh with Puff 
paſte; ſtick in ſome Lumps of Marrow or freſh But- 
ter, and bake it. e 


To make a Brown-bread Pudding. 


FAKE half a pound of brown Bread, and dou- 
ble the weight of it in Beef- ſuet; a quarter of 

a pint of Cream, the Blood of a Fowl, a whole Nut- 
meg, ſome Cinamon, a ſpoonful of Sugar, ſix yolks 
of Eggs, three whites: mix it all well together, and 
boil it in a wooden Difh two hours. Serve it with 
Sack and Sugar, and Butter melted. 


To make a baked Sack Pudding. 


TAKE a pant of Cream, and turn it to a Curd 
II with Sack; then bruiſe the Curd very ſmall 
with a Spoon; then grate in two Naples-biſkets, of Þ| 
the inſide of a ſtale penny loaf, and mix it well with 
the Curd, and half a Nutmeg grated; ſome fine Su- 
gar, and the yolks of four Eggs, the whites of two, 


| beaten with two ſpoonfuls of Sack; then melt half 


a pound of freſh Butter, and ftir all together till the 


Oven is hot. Butter a diſh, and put it in, and ſift 
ſome Sugar over it, Juſt as'tis going into the Oven; 
half an hour will bake it. e 


To make a Marjoram Pudding. 


1 ARE the Curd of a quart of Milk finely bro- 
| ken, a good handful or more of dweet- Mar jo- 


ram chopp'd as ſmall as Duſt, and mingle with the 
Curd five Eggs, but three whites, beaten with Roſe- 
water, ſome Nutmeg and Sugar, and half a pint of 


hae as. — ** 
: : 8 


. 


ya 


f Orange upon it. Garniſh the | Diſh with 
and Lemon, and ſerve it up. - | 
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Cream ; beat all theſe well together, and put in three 
quarters of a pound of melted Butter; put a thin 


| ſheet of Paſte at the bottom of your dith; then pour 


in your Pudding, and with a Spur cut out little {lips 


bol Paſte the breadth of your little Finger, and lay 
them over croſs and croſs in large Diamonds; put 
ſome ſmall bits of Butter on the top, and bake it, 


This is old-faſhioned, and not good, 


To make Pancakes. 


TAKE a pint of Cream, and eight Eggs, 


whites and all, a whole Nutmeg grated, and 
a little Salt; then melt a pound of rare diſh Butter, 
and a little Sack; before you fry them, ſtir it in: it 
muſt be made as thick with three ſpoonfuls of 
Flour, as ordinary Batter, and fry'd with Butter in 


the Pan, the firſt Pancake but no more: Strew Su- 
gar, garniſh with Orange, turn it on the backſide 


e 


20 make a Tanſy to bake. 


T AK E twenty Eggs, but eight whites, beat 


the Eggs very well, and ſtrain them into a 


quart of thick Cream, one Nutmeg, and three 


Naples-biſkets grated, as much Juice of Spinage, 
with a ſprig or two of Tanſy, as will make it as 
grom as Graſs; ſweeten it to your Taſte; then 
putter your diſh very well, and ſet it into an 
Oven, no hotter than for Cuſtards; watch it, and 
as ſoon as tis done, take it out of the Oven, and 
turn it on a Pye- plate; ſcrape Sugar, and ſqueeze 
ange 


1 8 85 To make a Gooſeberry Tanſy. 
UT ſome freſh Butter in a Frying-pan, and 


when tis melted put into it a quart of Gooſe- 
| R237 bgries, 
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berries, and fry them till they are tender, and break 
them all to maſh; then beat ſeven Eggs, but four 
Whites, a pound of Sugar, three {poonfuls of Sack, 

as much Cream, a Penny-loaf grated, and three 
ſpoonfuls of Flour, mix all theſe together, then put 
the Gooſeberries out of the Pan to them, and ſtir all 
well together, and put them into a Sauce-pan to 
thicken; then put Butter into the Frying-pan, and 
fry them brown : Strew Sugar on the top. 


Jo make Curd Fritters. 


AKE a handful of Curds, and a handful of 
1 Flour, and ten Eggs well beaten and ſtrain'd, 
ſome Sugar, and ſome Cloves, Mace, and Nutmeg, 
a little Saffron, ſtir all well together, and fry them 
in very hot Beef-dripping ; drop them in the Pan by 
ſpoonfuls; ſtir them about till they are of a fine 
Vellow- brown; drain them from the Suet, and ſcrape 
Sugar on them, when you ſerve them up. 


To make fry'd Toaſts. 
8 a Manchet very well, and cut it round 
ways into Toaſts; and then take Cream and 

eight Eggs, ſeaſon'd with Sack, and Sugar, and 
Nutmeg ; and let theſe Toaſts ſteep in it about an 
hour; then fry them in ſweet Butter, ſerve them 
up with plain melted Butter, or with Butter, Sack, 
and Sugar, as you pleaſe. _ . 


To make Apple Fritters. 
* the yolks of eight Eggs, the whites 
1 of four, beat them well together, and ſtrain 
them into a Pan; then take a quart of Cream, 
. ; warm 1t as hot as you can endure your Finger in 
itz; then put to it a quarter of a pint of Sack, three 
quarters of a pint of Ale, and make a Poſſet of it; 
when your Poſſet is cool, put to it your Eggs, 
Th Na | of beating 
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beating them well together; then put in Nutmeg, 
Ginger, Salt and Fleur to your hiking: Your Batter 
ſhould be pretty thick; then put in Pippins fliced or 
ſcraped ; fry them in good ſtore of hot Lard with a 
quick Fire. OY 


T0 make an Apple Tah. 


TAKE three Pippins, ſlice them round in thin 


ſlices, and fry them with Butter; then beat 
four Eggs, with ſix ſpoonfuls of Cream, a little 


Roſe-water, Nutmeg, and Sugar, and ſtir them to- 
gether, and pour it over the Apples: Let it fry a 
little, and turn it with a Pye-plate. Garniſh with 


Lemon and Sugar ſtrewed over it. 


To make a Lemon Tart. 


a AK E three clear Lemons, and grate off the 
outſide Rinds; take the yolks of twelve Eggs, 


and ſix Whites; beat them very well, ſqueeze in 
the juice of a Lemon; then put in three quarters of 
a pound of fine powdered Sugar, and three quarters 


of a pound of freſn Butter melted; ſtir all well to- 


gether, put a ſheet of Paſte at the bottom, and ſift 
Sugar on the top; put it in a briſk Oven, three 


quarters of an hour will bake it: So ſerve it to the 


Table. 


A Rye-bread Pudding. 


TAKE half a pound of ſowre Rye-bread gra- 


1 ted, half a pound of Beef-ſuet finely ſhred, half 


a pound of Currants clean waſhed, half a pound 


of Sugar, a whole Nutmeg grated; mix all well 
together, with five or ſix Eggs: Butter a Diſh, 


boil it an hour and a quarter, and ſerve it up with 
_ melted Butter, 8 = : 24-2] 
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A baked Pudding. 
Þ Lanch half a pound of Almends, and beat them 


D fine with ſweet Water, Ambergreaſe diſſol- 
ved in Orange-flower Water, or in ſome Cream ; 
then warm a pint of thick Cream, and melt in it 
half a pound of Butter; then mix it with your 
beaten Almonds, a little Salt, a grated Nutmeg, 
and Sugar, and the yolks of ſix Eggs; beat it up 
together, and put it in a Diſh with Puff: paſte, the 
Oven not too hot; ſcrape Sugar on it juſt before it 
goes into the Oven © 5 


To make a Cuſtard Pudding. 


FAKE a pint of Cream, and mix with it ſix 
8 Eggs well beat, two ſpoonfuls of Flour, half 
4 Nutmeg grated, a little Salt, and Sugar to your 
Taſte; butter a Cloth, put it in when the Pot boils ; 
boil it juſt half an hour; melt Butter for Sauce. 


Nice Cuftards. 


HAK E a quart of Cream, and boil it with 8 

blade of Mace, and a quarter d Nutmeg; put 
into it boiled Rice, well. beat with your Cream; 
mix them together, and ſtir them all the while it 
boils on the Fire; when *tis enough, take it off, 
and ſweeten to your Taſte: Put in a little Orange- 
. flower-water, pour it in your Diſhes; when cold 


ferve it. „ : 
To make an Almond Tourt. 


Pas and beat half a pound of Jordan Al- 
D monds very fine; uſe Orange-flower-water in 
the beating your Almonds; pare the yellow Rind 
of a Lemon pretty thick, boil it in Water till tis 
very tender: beat it with half a pound of Sugar, 

and mix it with the Almonds, and eight Eggs, but 
| * 4. *- OWr 
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four Whites, half a pound of Butter melted, and 
almoſt cold, and a little thick Cream; mix all toge- 


ther, and bake it in a Diſh with Paſte at bottom. 
This may be made the day before tis uſed, 


To make little Haſty-puddings, to bail 

in Cuſtard Dijhes. Es 
AKE a large pint of Milk, put to it four 
ſpoonfuls of Flour , mix it well together, and 
ſet it over the Fire, and boil it into a ſmooth Ha- 
ſty-pudding; ſweeten it to your Taſte, grate Nut- 
meg in it, and when 'tis almoſt cold, beat five Eggs 
very well, and ſtir into it; then butter Four Lu- 
ſtard- cups, put in your Stuff, and tie them over 
with a Cloth, put them in the Pot when the Water 
boils, and let them boil ſomething more than half 
an hour; pour on them melted Butter. „ 


Io male a Sweet-meat Pudding. 
UT a thin Puff-paſte at the bottom of your 
diſh, then haveof candied Orange and Lemon- 
peel, and Citron, of each an ounce; ſlice them 
thin, and put them in the bottom on your Paſte; 
then beat eight yolks of Eggs, and two whites, 
near half a pound of Sugar, and half a pound of 
Butter melted; mix and beat all well together, and 
when the Oven is ready, pour it on your Sweet- 
meats in the diſh, An Peu or leſs will bake it. 


To make Carrot or Parſnip Puffs. Te 
: „ e and boil your Carrots or Parſiiips 
tender; then ſerape or maſh them very fine, 
add to a pint of Pulp the Crumb of a Penny-loaf 
grated, or ſome ſtale Bisket, if you have it, ſome 
Eggs, but four whites, a Nutmeg grated, ſome 
Orange-flower- water, Sugar to your Taſte, a little 
Sack, and mix it up with thick Cream: They 
mutt be fry'd in rendered Suet, the Liquor very 
3 tio : hot 


106 The Compleat Houſewife. 


hot when you put them in; put in a good ſpoonful 
in a place. | 


To make New-College Puddings. 


RATE a penny ſtale Loaf, and put to it a 
(7 like quantity of Beef-ſuet finely ſhred, and a 
Nutmeg grated, a little Salt, ſome Currants, and 
then beat ſome Eggs in a little Sack, and ſome 
Sugar, and mix all together, and knead it as ftiff 
as for Manchet, and make it up in the form and 
ſize of a Iurkey-Egg, but a little flatter ; then take 
a pound of Butter, and put it in a Diſh, and ſet 
the Diſh over a clear fire in a Chafing-diſh, and 
rub your Butter about the diſh till *tis melted ; put 
your Puddings in, and cover the Diſh, but often 
turn your Puddings, until they are all brown alike, 
and when they are enough, ſcrape Sugar over them, 
and ſerve them up hot for a ſide Diſh. 
Jou muſt let the Paſte lie a quarter of an hour 
before you make up your Puddings. 


To make an Oat-meal Pudding. 
AK E a pint of great Oat-meal, beat it very 
1 {inall, then ſift it fine; take a quart of Cream, 
boil it and your Oat-meal together, ſtirring it al! 
the while until *tis pretty thick; then put it in a 
_ diſh, and cover it cloſe, and let it ſtand a little; 
then put into it a pound and half of freſh Butter, 
and let it ſtand two hours before you ſtir it; put 
to it twelve Eggs, a Nutmeg grated, a little Salt, 
ſeeten it to your Taſte, a little Sack, or Orange- 
flower- water; ſtir all very well together, put Paſte 
at the bottom of your Diſh, and put in your Pud- 
ding- ſtuff, the Oven not too hot; an hour will bake 
To make fine Fritters. 
AKE half a pint of thick ſweet Cream, put 
to it four Eggs well beaten, a little Brandy, 


ſome _ 


/ 
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me Nutmeg and Ginger; make this into a thick 

jk with 6 lour; e Apples muſt be Golden- 
Pippins pared and cut in thin ſlices, dip them in the 
Batter, and fry them in Lard. It will take up 
two pounds of Lard to fry this quantity. 


To make a Marrow Pudding. 


AKE a quart of Cream, and three Naples- 
| biskets grated, a Nutmeg grated, theyolks of 
ten Eggs, the whites of five well beaten, and Su- 
gar to your Taſte; mix all well together, and put 
a little bit of Butter in the bottom of your Sauce- 
pan; then put in your Stuff, and ſet it over the 
fire, and ſtir it till *tis pretty thick; then pour it 
into your Pan, with a quarter of a pound of Cur- 

_ rants that have been plumpt in hot Water; ftir it 
together, and let it ſtand all Night. The next Day 
put ſome fine Paſte rolled very thin at the bottom 
of yourDiſh, and when the Oven is ready, pour in 
Pour Stuff, and on the top lay large pieces of Mar- 


row. Half an hour will bake it. 
To make a fine Bread Pudding. 


FAKE three pints of Milk and boil it; when 
tis boiled, ſweeten it with half a pound of 
Sugar, a {mall Nutmeg grated, and put in half a 
pound of Butter; when tis melted, pour it in à 
Pan, over eleven ounces of grated Bread, cover it up. 
The next day put to it ten Eggs well beaten, ſtir all 
together, and when the Oven is hot, put it in your 
Diſh; three quarters of an hour will bake it. Boil a 
bit of Lemon-peel in the Milk, take it out before 
you put your other things in. „ 


To make a Spread-Eagle Pudding. 
$54 off the Cruſt of three Half- penny Rolls, 


then ſlice them into your Pan; then {et three 


| 3” 
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5 
pints of Milk over the fire, make it ſcalding hot, 
but not boil; ſo pour it over your Bread, and cover 
it cloſe, and let it ſtand an hour; then put in a 
good ſpoonful of Sugar, a very little Salt, a Nut- 
meg grated, a pound of Suet after *tis ſhred, half a 
pound of Currants waſhed and picked, four ſpoon- 

fuls of cold Milk, ten Eggs, but five of the whites ; 
and when all is in, ſtir it, but not till all is in; 


then mix it well, butter a Diſh; leſs than an hour 


will bake it. 
To ale a very fine plain Pudding. 
6 & ARE a quart of Milk, and put in fix Lau- 


rel-leaves into it; when it has boiled a little, 


take out your Leaves, and with fine Flour make 


that Milk into a Haſty-pudding, pretty thick; | 


then ſtir in half a pound of Butter more, then a 
quarter of a pound of Sugar, a ſinall Nutmeg gra- 
ted, twelve yolks, 11x whites of Eggs well beaten ; 
Mix and ſtir all well together, butter a Diſh, and 
put in your Stuff; a little more than half an hour 
will bake it. 5 e VE 


Afne Rice Pudding. 
AK E of the Flour of Rice fix ounces, put it 
in aquart of Milk, and let it boil till *tis pret- 
ty thick, ſtirring it all the while; then pour it in a 


Pan, and ſtir in it half a pound of freſh Butter, and 
a quarter of a pound of Sugar, or ſweeten it to your 


Taſte; when tis cold, grate in a mern and beat 
7 


fix Eggs, with a ſpoonful or two of Sack, and beat 
and ſtir all well together; pr 


the bottom of your diſh, and bake it. 
To make a Ratafia Pudding. 


FI" AKE a quart of Cream, boil it with four or 
em out and 
break 


4 five Laurel leaves; then take th 


” 


t a little fine Paſte at 
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break in half a pound of Naples-bisket, half a pound 
of Butter, ſome Sack, Nutmeg and Salt; take it off 
the Fire, cover it up; when tis almoſt cold, put in 
two Ounces of Almonds blanched, and beaten fine, 
and the Yolks of five Eggs ; mix all well together, 
and bake it in a moderate Oven half an Hour: ſcrape 
Sugar on it as it goes into the Oven. 


FFF 
All Sorts of PASTRY. 


SS 3 ö 
2 To make a Tureiner. 
AKE a China Pot or Bowl, and fill it as fol- i 
G lows: At the bottom lay ſome freſh Butter; / 
then put in three or four Beef-ſteaks larded 
with Bacon; then cut ſome Veal-ſteaks from the / BM 
Leg; hack them, and wath-them over with the ,. WM 
Tolk of an Egg, and afterwards lay it over with _ | 
 Forc'd-meat, and roll it up, and lay it in with young 


Chickens, Pigeons and Rabbets, ſome in quarters, 
ſome in halves; Sweet-breads, Lamb-ftones, Cocks- 
combs, Palates after they are boiled, peeled, and cut 
in ſlices: Tongues, either Hogs or Calves, fliced, 
and ſome larded with Bacon; whole Volks of hard 
Eggs, Piſtachia-Nuts peeled, forced Balls, ſome 
round, ſome like an Olive, Lemon ſliced, ſome with 
the Rind on, Barberries and Oyſters: ſeaſon all theſe 
with Pepper, Salt, Nutmeg, and Sweet-herbs, mix d 
together after they are cut very ſmall, and ſtrew it 
on every thing as you put it in your Pot: Then put 
ma Quart of Gravy, and ſome Butter on the top, 
and cover it cloſe with a Lid of Puff: paſte, pretty 
thick, Eight Hours wall-bake it. 1 


A Patalia 
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A Batalia Pie, or Bride Pye. ; 


AK E young Chickens as big as Black-birds, 
Quails, young Partridges, and Larks, and ſquab 
Pigeons; truſs them, and put them in your Pye; 
then have Ox-palates boiled, blanched, and cut in 
pieces, Lamb-ſtones, Sweet-breads, cut in halves or 
quarters, Cocks-combs blanched, a quart of Oyſters 
dipt in Eggs, and dredged over with grated Bread, 
and Marrow. Having ſo done, Sheeps-Tongues 
boiled, peeled, and cut in lices; ſeaſon all with Salt, 
Pepper, Cloves, Mace, and Nutmegs, beaten and | 
mix'd together; put Butter at the bottom of the 
Pye, and place the reſt in with the Volks of hard IE 
Eggs, Knots of Eggs, Cocks-ſtones and Treads, 
Forc'd-meat Balls; cover all with Butter, and cover 
up the Pye; put in five or ſix Spoonfuls of Water 
when it goes into the Oven, and when tis drawn 
pour it out and put in Gravy. : 


To make an Oyſter Pye. 


. AK E good Puft-paſte, and lay a thin ſheet in 
1 the bottom of your Pattipan; then take two 
quarts of large Oyſters, waſh them well in their own 
Liquor, and take them out of it and dry them, and 
ſeaſon them with Salt and Spice, and a little Pepper, 
all beaten fine; lay ſome Butter in the bottom of 
your Pattipan, then lay in your Oyſters, and the 
Yolks of 12 hard Eggs whole, 2 or 3 Sweet-breads 
cut in ſlices, or Lamb-ſtones, or in want of theſe a 
Dozen of Larks, two Marrow-bones, the Marrow 
taken out in Lumps, dipt in the Volks of Eggs, and 
ſeaſoned as you did your Oyſters, and ſome grated 
Bread duſted on it, and a few Forc'd-meat Balls: 
When all theſe are in, put ſome Butter on the top, 
and cover it over. with a ſheet of Puft-paſte, and 
| bake it: When 't is drawn out of the Oven, take the 
Liquor of the Oyſters, and boil it and ſcum it, 2 
NG 85 heat 
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beat it up thick with Butter, and the Volks of two 
or three Eggs, and pour it hot into your Pye, and 
ſhake it well together, and ſerve it hot. f 


Jo make a Salmon Pye. 


MAKE a good Puffpaſte, and lay it in your 
Pattipan; then take the middle- piece of Sal- 
mon, ſeaſon it pretty high with Pepper and Salt, 
Cloves and Mace; cut it into three pieces, then lay 
a Layer of Butter, and a Layer of Salmon, till all 1s 
in; make Forc*d-meat Balls of an Eel, chop it fine, 
with the Yolks of hard Eggs, 2 or 3 Anchovies, 
Marrow, ( or if for a Faſting-Day, Butter ) {weet 
Herbs, ſome grated Bread, and a few Oyſters and 
grated Nutmeg, ſome ſmall Pepper and a little Salt; 
make it up with raw Eggs into Balls, ſome long, 
ſome round, and lay them about your Salmon, put 
Butter over all, and Lid your Pye. An Hour will 
bake it. 


To make Egg Pyes. 


& KE the Yolks of two dozen of Eggs boil'd 
hard, and chopp'd with double the quantity of 

Beef: ſuet, and half a pound of Pippins pared, cored, 
and ſliced ; then add to it one pound of Currants 
waſh'd and dried, half a pound of Sugar, a little Salt, 
{ome Spice beaten fine, the Juice of a Lemon, and 
half a Pint of Sack, candied Orange and Citron cut 
in pieces, of each 3 Ounces, ſome Lumps of Mar- 
row on the top, fill them full; the Oven muſt not 
be too hot; 3 quarters of an Hour will bake them; 
9 the Marrow only on them that are to be caten 
Hot. | 


To 
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To make a Swezet-bread P aſty to fry or bake. 
FT) AR BOIL your Sweet-breads, and ſhred them 


very fine, with an equal Quantity of Marrow; 
mix with them a little grated Bread, ſome Nutmeg, 


Salt, the Tolk of two hard Eggs bruifed ſmall, and 


Sugar; then mix up with alittle Cream and the Volk 
of an Egg: Make Paſte with half a Pound of the 


fineſt Flour, an Ounce of double-refin'd Sugar beat 


and ſifted, the Yolks of two Eggs, and White of 


one, and fair Water; then roll in half a pound of 


Butter, and roll it out in little Paſties the breadth of 
your Hand; put your Meat in, cloſe them up well, 
and fry or bake them. A very pretty Side-diſh. 


To make a Lumber Pye. 


FFYTAKE a pound and half of Veal, parboil it, and 
d when 'tis cold chop it very ſmall, with two 
pound of Beef-ſuet, and ſome candied Orange-peel ; 
tome Sweet-herbs, as Thyme, Sweet-marJoram, and 
an handtul of Spinage ; mince the Herbs ſmall before 
yon put them to the other: ſo chop all together, 
and a Pippin or two; then add a handful or two of 


grated Bread, a pound and half of Currants, waſhed - 


and dried; ſome Cloves, Mace, Nutmeg, a little Salt, 


Sugar and Sack, and put to all theſe as many Yolks 


of raw Eggs, and Whites of two, as will make it a 
moiſt Forc'd-meat ; work it with your Hands into a 
Body, and make it into Balls as big as a Turkey's 
Egg; then having your Coffin made, put in your 
Balls. Take the Marrow out of threeor four Bones 
as whole as you can: Let your Marrow lie a little 
in Water, to take out the Blood and Splinters; 


then dry it, and dip it in Yolk of Eggs; ſeaſon _ 
it with a little Salt, Nutmeg grated, and grated | 


Bread; lay 1t on and between your Forc'd-meat 


Balls, and over that ſliced Citron, candied Orange 


and Lemon, Eryngo-Roots, preſerved Barberries 5 
SH —r en 


The Compleat Houſewife. 113 


then lay on ſliced Lemon, and thin ſlices of Butter 
overall; then lid your Pye, and bake it; and when 
tis drawn, have in readineſs a Caudle made of White- 
wine and Sugar, and thicken'd with Butter and Eggs, 
and pour 1t hot into your Pye. 


/ ” _ To make little Paſties to try. 


AKE the Kidney ofa Loin of Veal or Lamb, 
I Fat and all; ſhred it very ſmall, ſeaſon it 
with a little Salt, Cloves, Mace, Nutmegs, all 
beaten ſmall, ſome Sugar, and the yolks of two or 
three hard Eggs, minced very fine: Mix all theſe 
together with a little Sack or Cream; put them in 
Puff-paſte, and fry them: ſerve them hot. 


To make Cuſtard. 


PT AKE two quarts of thick ſweet Cream ; boil 
it with ſome bits of Cinamon, anda quartered _ 
Nutmeg ; keep it ſtirring all the while, and when it 1 
has boiled a little time, pour it into a Pan to cool, 4 
and ſtir it till *tis cool, to keep it from ſcumming; 
then beat the yolks of ſixteen Eggs, the whites of 
but 11x, and mix your Eggs with the Cream when 
tis cool, and ſweeten it with fine Sugar to your 
Taſte, put ina very little Salt, and ſome Roſe or 
Orange-flower-water; then ſtrain all through a 
Hair Steve, and fill your Cups or Cruſt. It muſt be 
a pretty quick Oven; when they boil up they are 
enough...” ** > I 2 65 


Ius make Cheeſe-cabes.  , 

T AKE a pint of Cream, and warmit, andput 
to it fivequartsof Milk warm from the Cow 

then put Runnet to it, and when tis come, put the 


ur in a Linnen Bag or Cloth, and let it drain well 
from the Whey, but do not ſqueeze it much; then 
put it in a Mortar, and break the Curd as fine as 

1 1 Butter; 
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Butter; then put to your Curd half a pound of 
Almonds blanched, and beaten exceeding fine, (or 
half a pound of dry Mackaroons beat very fine) if 
you have Almonds, grate in a Naples-bisket ; but if 
you uſe Mackaroons, you need not; then add to it 
the yolks of nine Eggs beaten, a whole Nutmeg 
grated, two perfumed Plumbs diſſolved in Roſe or 
Orange-flower-water, half a pound of fine Sugar, 
mix all well together; then melt a pound and quarter 
of Butter, and ſt ir it well in it, and half a pound 
cf Currants plump'd; fo let it ſtand to cool till you 
uſe it. : 3 
Then make your Puff-paſte thus: Take a pound 
of fine Flour, and wet it with cold Water, roll it 
out, and put into it by degrees a pound of freſh But- 
ter: Uſe it juſt as tis made. 


Another Way to make Cheeſe-cakes. 


AKE a gallon of new Milk, ſet it as for a 
Cheeſe, and gently whey it; then break it in 
a Mortar, put to it the yolks of fix Eggs, four of 


the whites, ſweeten it to your Taſte; put inagrated | 


Nutmeg, ſome Roſe-water and Sack; mix theſe to- 
gether, and ſet over the Fire a quart of Cream, and 
make it into a Haſty- pudding, and mix that with it 
very well, and fill your Pattipans juſt as they are 
going into the Oven. Your Oven muſt be ready, 
that you may not ſtay for that; when they riſe well 
up. they are enough. Make your Paſte thug: 

Take about a pound of Flower, and ſtrew into it 
three ſpoonfuls of Loat-ſugar beaten and ſifted, 
and rub into it a pound of Butter, one Egg, and a 
ſpoonful of Roſe-water, the reſt cold fair Water: 
Make it into a Paſte, roll it very thin, and put it 
into, your Pans, and fill them almoſt full, 
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Paſte for Paſties. 


UB ſix pounds of Butter into fourteen pounds 
of Flour; put to it eight Eggs, whip the 
whites to Snow, and make it in a pretty ſtiff Paſte, 


with cold Water. 


To make Cheeſe-cakes without Runntet. 


AKE a quart of thick Cream, and ſet it over 

a clear fire, with ſome quartered Nutmeg in 
it; juſt as it boils up, put in twelve Eggs well bea- 
ten, and a quarter of a pound of freſh Butter, ſtir 
it a little while on the fire, till it begins to curdle 
then take it off, and gather the Curd as for Cheeſe; 
put it in a clean Cloth, tie it together, and hang 
it up that the Whey may run from it; when ' tis 
pretty dry, put it in a Stone-mortar, with a pound 
of Butter, a quarter of a pint of thick Cream, 
ſome Sack and Orange- flower- water, and half a pound 
of fine Sugar; then beat and grind all theſe very 
well together for an hour or more, till*tis very fine; 
then paſs it through a hair Steve, and fill your Pat- 
tipans but half full. You may put Currants in half 
the quantity, if you pleaſe: A little more than a 
quarter of an Hour will bake them. Take the Nut- 
meg out of the Cream when tis boiled. 


To nale Orange or Lemon Tarts. 


T AK E fix large Lemons, and rub them very 
1 well with Salt, and put them in Water for 
two days, with a handful of Salt in it; then change 
them into freſh Water without Salt every other 
day for a fortnight; then boil them for two or 
three hours till they are tender; then cut them 

in half quarters, and then cut them thus _ 


11 1 
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as thin as you can: then take Pippins pared, cored 
and quartered, and a pint of fair Water, let them 
boil till the Pippins break ; put the Liquor to your 
Orange or Lemon, and half the Pippins well broken, 
and a pound of Sugar, boil theſe together a quarter 
of an hour; then put it in a Gallipot, and ſqueeze 
an Orange in it, if it be Lemon; or a Lemon if *tis 
Orange, two ſpoonful is enough for a Tart: Your 
Pattipans muſt be {mall and ſhallow; put fine Puff- 
paſte, and very thin; a little while will bake it. Juft 
as your Tarts are going into the Oven, with a Fea- 
ther or Bruſh do them over with melted Butter, and 
then ſift double-reftined Sugar on them, and this is a 
pretty Icing on them. dons 


Jo make Pufj-paſte for Tarts. 

UB a quarter of a pound of Butter into a 
pound of fine Flour, then whip the whites of 
two Eggs to Snow, and with cold Water and one 
yolk make it into a Paſte ; then roll it abroad, and 
put in by degrees a pound of Butter, flowering it 
over the Butter every time, and roll it up, and roll 
it out again, and put in more Butter: So do for ſix 
or ſeven times, till it has taken up all the pound of 


Butter. This Paſte is good for Jarts, or any ſmall 


things. 85 
Apple-Paſties to fry. 

ARE and quarter Apples, and boil them in 

Sugar and Water, and a Stick of Cinamon, and 
when tender, put in a little White-wine, the Juice 
of a Lemon, a piece of freſh Butter, and a little 
Ambergreaſe or Orange-flower-water , ſtir all toge- 
ther, and when *tis cold, put it in Pufpaſte, and 
fry them. . 


To ſeaſon and bake a Deniſon Paſty. 
ONE your Hanch or Side of Veniſon, and 


take out all the Sinews and Skin; then pro- 
I portion 


ww. 
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portion it for your Paſty, by taking away from one 
part, and adding to another, till tis of an equal 
thickneſs; then ſeaſon it with Pepper and Salt, 
about an ounce of Pepper; ſave a little of it whole, 


"XZ and beat the reſt, and mix with twice as much Salt, 


and rub it all over your Veniſon, and let it lie till 
your Paſte is ready. Make your Paſte thus: A peck 
of fine Flour, ſix pounds of Butter, a dozen of 
Eggs; rub your Butter in your Flour, beat your 
Eggs, and with them and cold Water makeup your 


Paſte pretty ſtiff ; then drive it forth for your Paſty ; 


let it be the thickneſs of a Man's Thumb; put 
under it two or three ſheets of Cap-paper well flou- 
red: Then have two pounds of Bect-ſuet, ſhred ex- 
ceeding fine; proportion it on the bottom to the 
breadth of your Veniſon, and leave a Verge round 


your Veniſon three Fingers broad, waſh that Verge 


over witha bunch of Feathers or Bruſh dipped in an 
Egg beaten, and then lay a Border of your Paſte on 
the place you waſhed, andlay your Veniſon on the 
Suet; puta little of your Seaſoning on the Top, 
and a few corns of whole Pepper, and two pounds cf 
very good freſh Butter; then turn over your other 
ſneet of Paſte, ſo cloſe your Paſty. Garniſh it on 
the top as you think fit; vent it in the middle, and 
{et it in the Oven. It will ask five or ſix hours ba- 
king: Then break all the Bones, waſh them and add 


to them more Bones, or Knuckles; ſeaſon them with 


Pepper and Salt, and put them with a quart of 
Water, and half a pound of Butter in a Pan or 
earthen Pot; cover it over with coarſe Paſte, and 
ſet it in with your Paſty; and when your Paſty is 
drawn and diſhed, fill it up with the Gravy that 
came from the Bones. OA 


A fine Potato Pye for Lent. 


| ns make your Forc*d-meat, about two do- 
gen of {mall Oyſters juſt ſcalded, and when 
cold chopt ſmall, a ſtale roll grated, and fix 7 

| T2 — 
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of Eggs boiled hard, and bruiſed ſmall with the 


back of a Spoon, ſeafon with a little Salt, Pepper 
and Nutmeg, fome Thyme and Parſly, both ſhred 
ſmall: mix thele together well; and pound them a 
little, and make it up in a ſtiff Paſte, with half a 
Pound of Butter and an Egg work'd in it, juſt flour 


it to keep it from ſticking, and lay it by till your | 


Pyeis fit, and put a very thin Paſte in your Diſh, 


bottom and ſides; then put your Forc'd-meat, of an 


equal thickneſs, about two fingers broad, about the 
ids of your Diſh, as you would do a Pudding-Cruſt, 

duſt a little flour on it, and put it down eau then 
fill your bye, a dozen of Potato's, about the bigneſs 
of a ſmall Egg, finely pared, juſt boiled a walm or 
two, a dozen yolks of Eggs boil'd hard, a quarter of 
a hundred large Oyſters juſt ſcalded in theirown Li- 
quor and cold, 6 Morels, 4 or five blades of Mace, 


ſome whole Pepper, and a little ſalt Butter on the 


bottom and top; then lid your Pye, and bake it an 


hour; when *tis drawn, pour in a Caudle made with 
half a pint of your Oyſter Liquor, 3 or 4 ſpoonfuls 
of White-wine, and thicken'd up with Butter and 
Eggs, pour it in hot at the hole on the top, and 


ſhake it together, and ſerve it. 


Artificial Potatoes for Lent: A Side- 
Di; Second Courſe. 


; rf AKE a pound of Butter, put it into a None 


Mortar with half a pound of Naples-Biſket 


erated, and half a pound of Jordan Almonds beat 


mall after they are blanche, 8 yolks of Eggs, 4 


whites, a little Sack and Orange-flower-water z 


fh eeten to your taſte; pound all together till you 
don't know what it is, and with a little fine flour 


make it into a ſtiff Paſte, lay it on a Table, and 
have ready about two pound of fine Lard in your 
Pan, Jet it boil very faft, and cut your Paſte the 
| bigneſs of Cheſtuts, and throw them into the 

3 5 boiling 
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boiling Lard, and let them boil *till they are of a 

ellow brown; and when they are enough, take 
them up in a Sieve to drain the Fat from them; 
put them in a Diſh, pour Sack, and melted Butter , 
ſtrew double-refined Sugar over the brim of the 


Diſh. 
Potato, or Lemon Cheeſecakes. 


AK E ſix ounces of Potatoes, four ounces of 

Lemon-peel, four ounces of Sugar, four oun- 
ces of Butter; boil the Lemon-peel *till tender, 
pare and ſcrape the Potatoes, and boil them tender 
and bruiſe them; beat the Lemon-peel with the 
Sugar, then beat all together very well, and mclt 
the Butter in a little thick Cream, and mix all toge- 
ther very well, and let it lie till cold: Put Cruſt 
in your Pattipans, and fill them little more than 
half full: Bake them in a quick Oven half an hour, 
ſift ſome double- refined Sugar on them as they go 
into the Oven; this quantity will make a dozen ſinall 
Patti pans. 


Sauce for Fiſh in Lent, or at any Time. 


Y AKE alittle Thyme, Horſe-radiſh, a bit of 
Onion, Lemon-peel, and whole Pepper; boil 
them a little in fair Water; then put in two An- 
chovies, and four ſpoonfuls of White-wine ; then 
ſtrain them out, and put the Liquor into the ſame 
Pan again, with a pound of freſh Butter; and when 
tis melted, take it off the Fire; and ſtir in the 
yolks of two Eggs well beaten, with three Spoon- 
fuls of White-wine ſet it on the Fire again, and 
keep it ſtirring till "tis the thickneſs of Cream, and 
Pour it hot over your Fiſh : Garniſn with Lemon 
and Horſe-radiſh, | ; 
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To make a ſavoury Lamb Pye. 


EASON your Lamb with Pepper, Salt, Cloves, 
Mace and Nutmeg : ſo put it into your Coffin 
with a few Lamb-ſtones, and Sweet-breads ſeaſoned 
as your Lamb, alſo ſome large Oyſters, and ſavoury 
Forc'd-meat Balls, hard yolks of Eggs, and the tops 
of Aſparagus two inches long, Hirſt boiled green; 
then put Butter all over the Pye, and lid it, and ſet 
it in a quick Oven an hour and half; then make the 
Liquor with Oyſter-Liquor, as much Gravy, alittle 

Claret, with one Anchovy in 1t, a grated Nutmeg. 
Let theſe have a boil, thicken it with the yolks of. 
two or three Eggs, and when the Pye is drawn, pour 
it in hot. 


To moke a ſweet Lamb Pye. 


UT your Lamb into ſmall pieces, and ſeafon 

it with a little Salt, Cloves, Mace and Nut- 
meg; your Pye being made, put in your Lamb or 
Veal ; ſtrew on it ſome ſtoned Raiſins and Currants, 
and ſome Sugar; then lay on it ſome Forc*d-meat 
Balls made{weet, and in the Summer ſome Artichoke 
| bottoms boiled, and ſcalded Grapes in the Winter. 
Boi! Spaniſh Potatoes cut in pieces; candied Citron, 
candied Orange and Lemon-peel, and three or four 
large blades of Mace; put Butter on the top; cloſe 
up your Pye, and bake it. Make the Caudle of 
White-wine, Juice of Lemon and Sugar: Thicken 
it with the yolks of two or three Eggs, and a bit of 
Butter; and when your Pye is baked, pour in the 
Caudle as hot as you can, and ſhake it well in the 


Pye, and ſerve it up. 


A feet Chicken P ye. 


AKE five or ſix ſmall Chickens, pick, draw, 
and truſs them for baking; ſeaſon Hom with 
* & T7” | Cloves, 
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Cloves, Mace, Nutmeg, Cinamon, and a little 
Galt; wrap up ſome of the Seaſoning in Butter, and 
put it in their Bellies; and your Coin being made, 
put them in; put over and between them pieces of 
Marrow, Spaniſh Potatoes, and Cheſnuts, both boil- 
ed, peeled, and cut, a handful of Barberries ſtript, 
a Lemon {liced, ſome Butter on the top; ſo cloſe 
up the Pye and bake it, and have in readineſs a 
Caudle made of White-wine, Sugar, Nutmeg; beat 
it up with yolks of Eggs and Butter; have a care 
it does not curdle; pour the Caudle in, ſhake it 
well together, and ſerve it up hot. 


Another Chicken Pye. 


C Eaſon your Chickens with Pepper, Salt, Cloves, 
Mace, Nutmeg, a little ſhred Parſley, and 
Thyme, mix'd with the other Seaſoning ; wrap up 
ſome in Butter, and put in the Bellies of the Chick- _ 
ens, and lay them in your Pye; ſtrew over them 
Lemon cut like Dice; a handful of ſcalded Grapes, 
| Artichoke-bottoms in quarters: So put Butter on it, 
and cloſe 1t up; when 'tis baked, put in a Lear of 
Gravy, with a little White-wine, a grated Nut- 
meg, thicken it up with Butter, and two or three 
Eggs; ſhake it well together, ſerve it up hot. 
| To make an Olio Pye. 
| AKE your Pye ready; then take the thin 
Collops of the but-end of a Leg of Veal ; 
as many as you think will fill your Pye; hack them 
with the back of a Knife, and ſeaſon them with 
Pepper, Salt, Cloves, and Mace; waſh over your 
Collops with a bunch cf Feathers dipped in Eggs, 
and have 1n readineſs a good handful of Sweet-herbs 
ſhred ſmall; the Herbs muſt be Thyme, Parſley, 
and Spinage; and the yolks of eight hard Eggs, 
minced, and a few Oyſters parboiled and chopt; 
ſome Beef-ſuet ſhred very fine. Max theſe ge a 
ther, 


8 


X | 
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ther, and ſtrew them over your Collops, and ſprin- 
kle a little Orange- flower- water on them, and roll 
the Collops up very cloſe, and lay them in your 
Pye, ftrewing the Seaſoning that is left over them; 
put Butter on the top, and cloſe up your Pye; 
when tis drawn, put in Gravy, and one Anchov 
_ Gittotved in it, and pour it in very hot: And you 
may put in Artichoke-bottoms and Cheſnuts, if 
you pleaſe, or ſliced Lemon, or Grapes ſcalded, or 
what elſe is in ſeaſon; but if you will make it a 
Tight ſavoury Pye leave them out, 


To make a Florendine of Veal. 


6. AKE the Kidney of a Loin of Veal, fat and 
all, and mince it very fine; then chop a few 
Herbs, and put to it, and add a few Currants; Þ|& 
ſeaſon it with Cloves, Mace, Nutmeg, and a little 1 
Salt; and put in {ome yolks of Eggs, and a handfu! k 
of grated Bread, a Pippin or two chopt. ſome can- 
died Lemon-peel minced ſinall, ſome Sack, Sugar, 
and Orarge-tlower-water. Put a ſheet of Puff-paſte 
at the bottom of your Diſh; put this in, and cover 
3t with another; cloſe 1t up, and when *tis baked, 
| Kraye Sugar on it; and ſerve it hot. 


Another Made Diſh. 

FP half a pound of Almonds, blanch and 
beat them very fine; put to them a little 
Roſe or Orange-flower-water in the beating; then 

take a quart of ſweet thick Cream, and boil it with 

whole Cinamon, and Mace, and quartered Dates; 
Tweeten your Cream with Sugar to your Taſte, and 
mix it with your Almonds, and ftir it well toge- 
ther, and ſtrain it out through a Sieve. Let your 
Crcam cocl, and thicken it with the yolks of fix 
Eggs; then garniſh the deep Diſh, and lay Paſte at 
the bottom, and then put in fliced Artichoke-bot- 
roms, being firſt boiled, and upon that a Layer of 
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Marrow, fliced Citron, and candied Orange; fo do 
till your Diſh is near full; then pour in your 
Cream, ſo bake it without a Lid; when tis baked, 
ſcrape Sugar on it, and ſerve it up hot. Half an 
hour will bake 1t. 


To make an Artichoke Pye. : 


T) OIL the Bottoms of eight or ten Artichokes; 
B ſcrape and make them clean from the Core; cut 
each of them into ſix Parts; ſealon them with Cina- 
mon, Nutmeg, Sugar, and a little Salt; then lay 
your Artichokes in your Pye. Take the Marrow of 


four or five Bones, dip your Marrow in yolks of 


Eggs and grated Bread, and ſeaſon ir as you did your 
Artichokes, and lay it on the top and between your 


Artichokes; then lay on ſliced Lemon, Barberries, 


and large Mace; put Butter on the tcp, and cloſe 
up your Pye; then make your Lear of White-wine, 


Sack and Sugar; thicken it with yolks of Eggs, and 


a bit of Butter; when your Pye is drawn, pour it 


in, ſhake it together, and ſerve it hot. 


To make a Shirret Pye. 


B OIL your biggeſt Skirrets, and blanch them, 


and ſeaſon them with Cinamon, Nutmeg, 


and a very little Ginger and Sugar. Your Pye being 
ready, lay in your Skirrets; ſeaſon alſo the Marrow 


of three or four Bones with Cinamon, Sugar, a little 


Salt and grated Bread. Lay the Marrow in your 


Pye, and the yolks of twelve hard Eggs cut in 
halves, a handful of Cheſnuts boiled and blanched, 


and ſome candied Orange-peel in Slices. Lay Butter 


on the top, and lid your Pye. Let your Caudle be 


White-wine, Verjuice, ſome Sack and Sugar; thick- 
en it with the yolks of Eggs, and when the Pye is 
| baked, Pour it in, and ſerye it hot. Scrape Sugar 


on it. 


To 
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To make a Turbot P ye. 


, and waſh, and bail your Turbot, then 
T ſeaſon it with a little Pepper and Salt, 
Cloves, Mace, and Nutmeg, and Sweet-herbs mnred 
fine; then lay it in your Pye, or Pattipan, with | 
the yolks of ſix Eggs boiled hard; a whole Onion, | 
which muſt be taken out when 'tis baked. Put two 
Pounds of freſh Butter on the top; cloſe it up; 
when *tis drawn, ſerve it hot or cold: "Tis good ei- 
ther way 
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To make a Chervil or Spinnage Tart. 
\HRED a gallon of Sp:nnage or Chervil very E 
ſmall; put to it half a pound of melted Putter, 
the Meat of three Lemons picked hom the Skins or 
8 Sceds; the Rind of two Lemons grated, a pound of 
Sugar; put this in a Diſh or Pattipan with Puft-paſte 
on the bottom and top, and fo bake it; when 'tis 5 
baked, cut off the Lid, and put Cream or Cuſtard Þ|* 
over it as you do Codlin Tarts. Scrape Sugar over 1 
it; {erve it cold. This is good among other Tarts | 
in the Winter for Variety. 5 


To make Lemon Cheeſecakes. 


AKE the Pecl of two large Lemons, boil it 
1 very tender; then pound it well in a Mor— 
tar, with a quarter of a pound or more of Loaf- 
ſugar, the yolks of ſix Eggs, and half a pound of 
freth Butter; pound and mix all well together, aud 
till the Pattipans but half full; Orange Cheeſe- 
cakes are done the fame way; only you muſt boi! 
the Peel in two or three Waters to take out the 
Bitterneſs, 1 1 


A Fiſh 
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T A PFiſh Pye. 

ARE of Sole or thick Flounders, gut and 
1 waſh them, and juſt put them in ſcalding 
Water to get off the black Skin; then cut them in 


Scollops or indented, fo that they will join and 
lie in the Pye, as if they were whole. Have your 
= Pattipan in readineſs with Puff-paſte in the bottom 


and a Layer of Butter on it; then ſeaſon your 
Fiſh with a little Pepper and Salt, Cloves, Mace,: 
and Nutmeg, and lay it in your Pattipan, joining 
| the pieces together, as if the Fiſh had not been cut; 
then put in Forc'd-balls made with Fiſh, flices of 
Lemon with the Rind on, whole Oyſters, whole 
yolks of hard Eggs, and pickled Barberries; then 
lid your Pye and bake it; when tis drawn, make a 
Caudle of Oyſter-l1quor and MWhite-wine thicken'd | 
up with yolks of Eggs and a bit of Butter; ſerve it 


hot. 
Ez To make Marrow Paſſies. 


4 AKE your little Paſties the length of a Fin- 
IVI ger, and as broad as two Fingers; put in 
large pieces of Marrow, dipped in Eggs, and ſeaſon- 
ed with Sugar, Cloves, Mace, and Nutmeg; ſtrew a 
fe Currants on the Marrow. Bake or try them. 


To make Mince-pyes of Veal. 


TIROM a Leg of Veal cut off four pounds of 
the fleſhy part in thick pieces, and put them 
in ſcalding Water, and let it juſt boil; then cut tbe 
Meat in ſmall thin pieces and ſkin it: It muſt be 
four pounds after *tis ſcalded and ſkinned; to this 
quantity put nine pounds of Beef-ſuet well ſkin- 
ned, and ſhred them very well and fine with eight 
Pippins pared and cored, and four pounds of Rai- 
ſins of the Sun ſtoned ; when 'tis ſhced very fine, 
put it in a large Pan or on a Table to mix, and 
OW © PURE: 
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put to it one ounce of Nutmegs grated, half an ounce 
of Cloves, as much Mace, a large ſpoonful of Salt, 
above a pound of Sugar, the Peel of a Lemon ſhred 
exceeding fine; when you have ſeaſoned it to your 
Palate, put in feven pounds of Currants, and two 
pounds of Raiſins ſtoned and ſhred. When you 
fill your Pies, put into every one ſome ſhred Lemon 
with its Juice, ſome candied Lemon-peel and Ci- 
tron in flices, and juſt as the Pies go into the 
Oven, put into every one a ſpoonful of Sack and a 


— 


ſpoonful of Claret, ſo bake them. 


To make buttered Loaves to eat hot. 


IAK E eleven yolks of Eggs beat well, five 
ſpoonfuls of Cream, and a good ſpoonful of 
Ale-ycaſt; ſtir all theſe together with Flour till it 
comes to a little Paſte, not too ſtiff; work it well, 
cover it with a Cloth, Lay it before the Fire to 
riſè a quarter of an hour; when 'tis well riſen make 
it in a Roll, and cut it in five pieces, and make 
them into Loaves, and flat them down a little, or 
they will riſe too much; put them into an Oven as 
hot as ſor Manchet, and when they are taken out of 
the Oven, have at leaſt a pound of Butter beaten 
with Roſe-water and Sugar to your Taſte. Cut all 
the Loaves open at the top, and pour the Butter in 
them, and ſerve them hot to Table. 


To make Cheeſecakes without Curd. 


DEAT two Eggs very well; then put as muck 

Flour as will make them thick; then beat 
three Eggs more very well, and put to the other 
with a pint of Cream, and half a pound of But- 
ter. Set it over the Fire, and when it boils put in 
your two Eggs and Flour, and ftir them well, and 
let them boil till they be pretty thick; then take 
it off the Fire, and ſeaſon it with Sugar, a ny 
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Salt, and Nutmeg; put in Currants, and bake them 
in Pattipans as you do others. 


Zo make a Cabbage-Lettuce Pye. 


Ak E ſome of the largeſt and hardeſt Cab- 
bage-Lettuce you can get; boil them in Salt 


and Water till they are tender; then lay them in a 


Colander to drain dry; then have your Paſte laid in 
your Pattipan ready, and lay Butter on the bottom; 


then lay in your Lettuce and ſome Artichoke-bot- 


toms, and ſome large pieces of Marrow, and the 


bony of eight hard Eggs, and ſome ſcalded Sorrel; 


ake it, and when it comes out of the Oven, cut 


open the Lid; and pour in a Caudle made with 


White-wine and Sugar, and thickened with Eggs 3 


Fo ferve it hot. 


To make the light Wigs. 
rA E a pound and half of Flour, and half a 
pint of Milk made warm ; mix theſe toge- 


ther, and cover it up, and let it lie by the Fire 
half an hour; then take half a pound of Sugar, 
and half a pound of Butter; then work thele in 
the Paſte, and make it into Wigs, with as little 
_ Flour as poſſible. Let the Oven be pretty quick, 
and they will rife very much. on 


To make little Plunsb-cabes. 


a two pounds of Flour dried in the Oven, 


and half a pound of Sugar finely powdered, 


four yolks of Eggs, two whites, half a pound of 


Butter waſhed with Roſe-water, fix ſpoonfuls of 


Cream warmed, a pound and half of Currants un- 


waſhed, but picked and rubbed very clean in a 


Cloth; mix all together and make them up in 


Cakes, and bake them up in an Oven almoſt as hot 


as for Manchet, Let them ſtand half an hour till 


they, 
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they be coloured on both ſides; then take down the 
Oven-lid, and let them ſtand a little to ſoak. 


To make Puſf-paſte. 


E | O a Peck of Flour, you muſt have three quar- 
ters the weight in Butter; dry your Flour 
well, and lay it on a Table, make a hole, and put 
in it a dozen whites of Eggs well beaten, but firſt 
break into it a third part of your Butter; then 
with Water make up your Paſte; then roll it out, 
and by degrees put in the reſt of your Butter. 


To make a Hare P e. 

OEIN your Hare, waſh her, and dry her, and 
bone her; ſeaſon the Fleſh with Pepper, Salt, 
and Spice, and beat it fine in a Stone Mortar. D 
a young Pig at the ſame time, and in the ſame 
manner; then make your Pye, and lay a Layer of 
Pig, and a Layer of Hare till *tis full; put Butter at 
the bottom and on the top. Bake three hours; *tis 
good hot or cold, RCTS, 


To ice Tarts. 


FAK Ea little yolk of Egg, and melted Butter, 
T beat it very well together, and with a Feather 

waſh over your Tarts, and ſiſt Sugar on them juſt as 

vou put them in the Oven. ö 


| To make an Olio P Je. | 


HAK E a Fillet of Veal, cut it in large thin 
lices, and beat it with a Rolling-pin. Have 
ready ſome Forc*d-meat, made with V cal and Suet, 
_ grated Bread, grated Lemon-peel, ſome Nutmeg, 
the yolks of two or three hard Eggs; ſpread the 
Forc'd-meat all over your Collops, and roll them 
up, and place them in your Pye with yolks 4 
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har! Eggs, lumps of Marrow, and ſome Water. So 
lid it and bake it, and when 'tis baked, put in a 
Caudle of ſtrong gravy, White-wine and Butter. 


To make very good Wigs. 


= AK E a quarter of a peck of the fineſt Flour, 
rub 1ato it three quarters of a pound of freſh 
Butter, till *tis like grated Bread, ſomething more 
than half a pound of Sugar, half a Nutmeg, and 
half a Race of Ginger grated; three Eggs, yolks 
and whites beaten very well, and put to them half a 
pint of thick Alc-yeaſt, and three or four ſpoonfuls 
of Sack, Make a hole in your Flour, and pour in 
your Yeaſt and Eggs, and as much Milk juſt warm, 
as will make 1t into a light Paſte. Let it ſtand be- 
fore the Fire to riſe half an hour; then make it into 
a dozen and half of Wigs; waſh them over with 
Eggs juſt as they go into the Oven; a quick Oven, 
and half an hour will bake them. _ = 


Fi To make Almold Cheeſe-cakes. 
AKE a good handful or more of Almonds, 

L blanch them in warm Water, and throw them 
in cold; pound them fine, and in the pounding 
put a little Sack or Orange-flower-water to keep 
them from oiling; then put to your Almonds the 
yolks of two hard Eggs, and beat them together: 
Beat the yolks of ſix Eggs, the whites of three, 
and mix with your Almonds, and half a pound of 
Butter melted, and Sugar to your Taſte ; mix all 
well together, and uſe it as other Cheeſe-cake Stuff. 
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Jo make a Lumber Pye. 
ARBOIL the Umbles of a Deer, clear all the 
I Fat from them, and put more than their weight 
in Beef-ſuet, and ſhred it together very ſinall; 
then put to it half a pound of Sugar, aud FROM 
„ K witl 
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with Cloves, Mace, Nutmeg, Salt to your Taſte , 


and put in a pint of Sack, and half as much Claret, 
and two pounds of Currants, waſhed and picked; 
mix all well together, and bake it in Puff or other 
Paſte. 85 


To make Lemon Cheeſe-cakes. 


PPAKE two large Lemons, grate off the Peel 
1 of both, and ſqueeze out the Juice of one; 


add to 1t half a pound of fine Sugar, twelve yolks 


of Eggs, eight whites well bcaten; then melt half a 
pound of utter in four or five ſpoonfuls of Cream; 
then ſtir it all together, and ſet it over the Fire, 


ſtirring it till it begins to be pretty thick; then 


tale it off, and when *tis cold, fill your Pattipans 
little more than half full; put a fine Paſte very 
thin at the bottom of the Pattipans; half an hour 
with a quick Oven will bake them. 


To make Cream Cheeſe with old Cheſhire. 


IAK E a pound and half of old Cheſhire Cheefe, 
ſhave it all very thin, then put it in a Mortar, 
and add to it a quarter of an ounce of Mace beaten 
fine and ſifted, half a pound of freſh Butter, and a 
_ glaſs of Sack; mix and beat all theſe together till 
they are perfectly incorporated; then put it in a Pot, 


what thickneſs you pleaſe, and cut it out in ſlices 
for Cream Checſe, and ſerve it with the Deſert. 


All 


Ls 
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All Sorts of CAKES. 


„» £ —_—_—_ 


To make a rich great Cake, 
AKE a Peck of Flour well dried, an ounce 
: of Cloves and Mace, half an ounce of Nut- 

megs, as much Cinamon ; beat the Spice 
well, and nux them with your Flour, and a pound 
and half of Sugar, and a little Salt, and thirteen 
pounds of Currants well wathed, picked, and dried, 
and three pounds of Raiſins ſtoned and cut into finall 
Pieces; mix all theſe well together; then make tive 
pints cf Cream almoſt ſcalding hot, and put into it 
four pounds cf freſh Butter; then beat the yolks of 
twenty Eggs, three pints of good Ale-yecaſt, a pint. 
of Sack, a quarter of a pint of Orange-flour-water, 
three grains of Muſk, and ſix grains of Ambergreaſe: 
Mix theſe together, and ſtir them into your Cream 
and Butter; then mix all in the Cake, and ſet it an 
hour before the fire to rife, before you put it into 
your Hoop; mix your Sweetmeats in it, two pounds 
of Citron, and one pound of candied Orange and Le- 
- mon-peel cut in finall pieces: You mult bake it in a 
deep Hoop, butter the ſides, and put two Papers at 
the bottom, and flour it and put in your Cake; it 
muſt have a quick Oven, four hours will bake it: 
When ' tis drawn, ice it over the top and ſides. Take 
two pounds of double-refin'd Sugar, beat and ſifted, 
and the whites of fix Eggs beaten to a Froth, with 
three or four ſpoonfuls of Orange-flower-water, and 
three grains of Muik and Ambergreaſe together; 
put all theſe in a Stone Mortar, and beat them with. 
a wooden Peſtle, till *tis as white as Snow, and 
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with a bruſh or bunch of Feathers, ſpread it all 
over the Cake, and put it in the Oven to dry; but 


take care the Oven does not diſcolour it; when ' tis 
cold paper it; it will keep good five or ſix weeks, 


A Plumb-Cake. 


AKE fix pounds of Currants, five pounds of 
 F Flour, an ounce of Cloves and Mace, a little 
Cinamon, half an ounce of Nutmegs, half a pound 
of pounded and blanched Almonds, half a pound 
of Sugar, three quarters of a pound of ſliced Ct- 
tron, Lemon and Orange-peel, half a pint of Sack, 
a little Honey-water, and a quart of Ale-yeaſt, a 


quart of Cream, a pound and half of Butter melt- 


ed and poured into the middle thereof; then ſtrew 
a little Flour thereon, and let it lie to riſe; then 
work it well together and lay it before the fire to 
riſe, then work it up till it is very ſmooth; then 
put it in an Hoop with a Paper floured at the bot- 
tom. 


A good Seed Cake. 


FFOAKE five pounds of fine Flour well dried, 
and four pounds of ſingle-refined Sugar beaten 
and ſifted; mix the Sugar and Flour together, and 
lift them through a Hair-ſieve; then waſh four 
pounds of Butter in eight ſpoonfuls of Roſe or 
Orange-flower-water; you muſt work the Butter 
with your Hand, till *tis like Cream; beat twenty 
Eggs, half the whites, and put to them ſix ſpoon- 
kuls of Sack; then put in your Flour a little at a 
time, keeping ſtirring with your Hand all the 
time; you muſt not begin mixing it till the Oven 
is almoſt hot; you muſt let it lie a little while be- 
tore you put your Cake into the Hoop ; when you 
are ready to put it into the Oven, put into it eight 
ounces of candied Orange-peel ſliced, and as much 
_ Citron, and a pound and half of Carraway-comfits; 
mix all well together, and put it in the Hoop, which 
| | mul 
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muſt be prepared at bottom, and buttered, the Oven 
muſt be quick; it will take two or three hours ba- 
king. Lou may ice it if you pleaſe. : 


Another Seed Cake. 


AK E ſeven pounds of fine Flour well dried, 
and mix with it a pound of Sugar beaten and 
ſifted, and three Nntmegs grated; and rub three 
pounds of Butter into the Flour; then beat the 
yolks of cight Eggs, the whites of but four, and 
mix with them a little Roſe-water, and a quart of 
Cream blood warm, and a quart of Ale-yeaſt, and 
a little Salt ; ſtrain all into your Flour, and put a 
pint of Sack in with it, and make up your Cake, 
and put it into a buttered Cloth, and lay it half an 
hour before the fire to riſe; the mean while fit your 
Paper, and butter your Hoop; then take a pound 
and three quarters of Bilket-comfit, and a pound 
and half cf Citron cut in ſmall pieces, and mix 
theſe in your Cake, and put into your Hoop, run 
a Knife croſs down to the bottom; a quick Oven, 
and near three hours will bake it. | 


A P lumb Cake, 


HAARE five pounds of fine Flour, and put to 

1 it halt a pound ct Sugar; and of Nutmegs, 
Cloves, and Mace finely beaten, of each half an 
ounce, and a little Salt, mix theſe well together; 
then take a quart of Cream, let 1t boil, and take 
it off, and cut into it three pounds of freſh Bitter, 
let it ſtand till *tis melted, and when *tis blood 
warm mix with it a quart of Ale-yeaſt, and a pint 
of Sack, and twenty Eggs, ten whites well bea- 
ten; put ſix pounds of Currants to your Flour, and 
make a hole in the middle, and pour in the Milk 
and other things, and make up your Cake, mixing 
it well with your Hands; cover it warm, and ſet it 
before the Fire to riſe for half an hour; then put 
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it in the Hoop; if the Oven be hot, two hours will 
bake it; the Oven muſt be quick ; you may per- 
fume it with Ambergreaſe, or put Sweetmeats in it 
if you pleaſe, Ice it when cold, and paper it up. 


An ordinary Cake to eat with Butter. 


ARE two pounds of Flour, and rub into it 
_ half a pound of Butter; then put to it ſome 

Spice, a little Salt, a quarter and half of Sugar, and 
half a pound of Raiſins ſtoned, and half a pound of 

Curranis; make theſe into a Cake, with half a pint 

of Ale-yeaſt, and four Eggs, and as much warm 

Milk as you ſee convenient; mix it well together, 
an hour and half will bake it. This Cake is good to 
eat with Buiter for Breakfaſts, 1 . 


A French Cake to eat hot. 
AKE a dozen of Eggs, and a quart of Cream, 1 
and as much Flour as will make it into a | 
thick Batter; put to it a pound of melted Butter, half 
a pint of Sack, one Nutmeg grated, mix it well, and 
let it ſtand three or four hours; then bake it in a 
quick Oven, and when you take it out, ſlit it in two, 
and pour a pound of Butter on it melted with Roſe- 
water; cover it with the other half, and ſerve it up 


hot. 


Jo make Portugal Cakes. 


7 ALE a pound and quarter of fine Flour well 
＋ dried, and break a pound of Butter into the 
Flour and rub it in, add a pound of Loaf-Sugar _ 
| beaten and ſifted, a Nutmeg grated, four perfumed 
Plumbs, or ſome Ambergreaſe, mix theſe well to- 
cether, and beat ſeven Eggs, but four whites, with 
three ſpoonfuls of Orarge-flower-water; mix all theſe 
together, and beat them up an hour; butter your lit- 
tle Pans, and juſt as they are going into the Oven, 


All them half full, and ſearce ſome fine Sugar over 
. . them; 
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them; little more than a quarter of an hour will 
bake them. Yon may put a handful of Currants into 
ſme of them; take them out of the Pans as ſoon as 


they are drawn, keep them dry, they will keep good 
three Months. | | | ; 


To make Jumbals. 
JT AKE the whites of three Eggs, beat them well, 


IJ éœand take off the Froth; then take a little Milk, 
and a little Flour, near a pound, as much Sugar ſift- 


ed, and a few Carraway- ſeeds beaten very fine; work 
all theſe in a very ſtiff Paſte, and make them into 
what Form you pleaſe; Bake them on white Paper. 


To make March-pane. 


AKE a pound of Jordan Almonds, blanch and 
beat them in a marble Mortar very fine; then 

put to them three quarters of a pound of donble- 
refin'd Sugar, and beat with them a few Drops of 
Orange-flower-water; beat all together till 'tis a 


very good Paſte, then roll it into what ſhape you 


pleaſe; duſt a little fine Sugar under it as you roll 


it to keep it from ſticking. To ice it, ſearce dou- 
ble: refined Sugar as fine as Flour, wet it with Roſe- 
water, and mix it well together, and with a Bruſh 


or bunch of Feathers ſpread it over your March- 
pane : Bake them in an Oven that is not too hot; 


put Wafer-paper at the bottom, and white Paper 
under that, ſo keep them for uſe. 


IJTo make Almond Puffs. | 
Nh" E half a pound of Fordan Almonds, blanch 
and beat them very fine with three or four 


ſpoonfuls of Roſe-water ; then take half an ounce 


of the fineſt Gum-dragant ſteeped in Roſe-water 
three or four days before you uſe it, then put it to 


the Almonds, and beat it together; then take three 


1 quarters 
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quarters of a pound of double-refin'd Sugar beaten 
and ſifted, and a little fine Flour, and put to it; roll 
it in what ſhape you pleaſe; lay them on white Pa- 
per, and put them in an Oven gently hot, and when 
they are baked enough, take them off the Papers, and 
put them on a Sieve to dry in the Oven, wiicn tis 
almoſt cold. 


To make little hollow Biskets. 


EAT ſix Eggs very well with a ſpoonful ci 
Roſe-water, then put in a pound and two vun- - 


ces of Loaf- Sugar beaten and ſifted; tir ir wtge- 


ther till *tis well mixed in the Eggs; then put in as 
much Flour as will make it thick enough to lay out 
in Drops upon Sheets of white Paper; ſtir it wel} to- 
gether till you are ready to drop it on your Par; 
then beat a little very fine Sugar and put into a Lawn 
Steve, and ſift ſome on them juſt as they are going 
into the Oven; ſo bake them, the Oven mult not 
be too hot, and as ſoon as they are baked, whilſt 
they are hct, pull off the Papers from them, and put 
them in a Sieve, and ſet them in an Oven to dry; 
keep them in Boxes with Papers between. 
To make Wigs. 
JAKE two pounds of Flour, and a quarter of a 
1 pound of Butter, as much Sugar, a Nutmeg 
_ grated, a little Cloves and Mace, and a quarter of an 
ounce of Carraway-ſeeds, Cream and Yeaſt as much 
as will make 1t up into a pretty light Paſte; make 
them up, and ſet them by the Fire to riſe till the 
Oven be ready; they will quickly be baked, _ 
To make Ginger-bread. | 
AK E a pound and half of London Treacle, two 
Eggs beaten, half a pound of brown Sugar, 
one ounce of Ginger beaten and ſifted; of 2 
| | En Tu | Kb 
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Mace and Nutmegs all together half an ounce 
beaten very fine, Coriander-ſeeds and Carraway- 
ſceds of each half an ounce, two pounds of Butter 
melted; mix all theſe together, with as much 
Flour as will knead it into a pretty ſtiff Paſte; 
then roll it out, and cut it into what form you 
pleaſe; bake it in a quick Oven on Tin-plates; a 
little time will bake it. Os 9 80 


Another ſort of Ginger-bread. 


1 AKE half a pound of Almonds, blanch and 
beat them till they have done ſhining, beat 
them with a ſpoonful or two of Orange-flower-wa- 
ter, put in half an ounce of beaten Ginger, and a 
quarter of an ounce of Cinamon powdered ; work 
it to a Paſte with double-refined Sugar beaten and 
lifted ; then roll it out, and lay it on Papers to dry 
in an Oven after Pyes are drawn. 


To make Dutch Ginger-bread. 
AKE four pounds of Flour, and mix with it 
'F two ounces. and a half of beaten Ginger; 

then rub in a quarter of a pound of of Butter, and 
add to it two ounces of Carraway-ſeeds, two ounces 
of Orange-peel dried and rubb'd to Powder, a few _ 
Coriander-ſeeds bruiſed, two Eggs: Then mix all 
up in a ſtiff Paſte, with two pound and a quarter 
of Treacle; beat it very well with a Rolling-pin, 
and make it up into thirty Cakes; put in a candi- 
ed Citron; prick them with a Fork: Butter Pa- 
pers three double, one white, and two brown; 
waſh them over with the white of an Egg; put 
them into an Oven not too hot, for three quarters of 
an hour. 5 ͤĩ ¾'Qꝰ 


, 4 
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To make Buns. 


TIER two pounds of fine Flour, a pint of Ale. 


Eggs beaten ; knead all theſe together with a little 
warm Milk, a little Nutmeg, and a little Salt; 
then lay it before the fire, till it riſe very light; 


then knead 1n a pound of freſh Butter, and a pound 


olf round Carraway-comfits; and bake them in a 
quick Oven on floured Papers, 1n what ſhape you 
pleaſe, HTO] 5 


To make French Bread. 


TAKE half a peck of fine Flour; put to it fix 


yolks of Eggs, and four whites, a little Salt, 
a Pint of good Ale-yeaſt, and as much new Milk 


made a little warm, as will make it a thin light 


Paſte; ftir it about with your Hand, but by no 
means knead it; then have ready ſix wooden quart 


' Piſhes, and fill them with Dough, let them ſtand 
a quarter of an hour to heave, and then turn them 
out into the Oven; and when they are baked, raſp 


them. The Oven muſt be quick. 
To make Wigs. 


FFT" AEP three pounds and a half of Flour, and 


FJ three quarters of a pound of Butter, and rub 
it into the Flour till none of it be ſeen; then take 
A Pint or more of new Milk, and make it very 


warm, and half a pint of new Ale-ycaſt; then 
make it into a light Paſte. Put in Carraway-feeds, 


and what Spice you pleaſe; then make it up, and 
lay it before the Fire to rife; then work in three 


quarters of a pound of Sugar, and then roll them 


into what Form you pleaſe, pretty thin, and put 
them on Tin-plates, and hold them before the Oven 
to rife again. Before you ſet them in, your Oven 
muſt be pretty quick, _ „„ 
LE 1a 


yeaſt; put a little Sack in the Yeaſt, and three 


n 
RE TS 
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= To make Ginger-bread. 
AKE three pounds of fine Flour, and the 
1 Rind of a Lemon dried and beaten to Powder, 
half a pound of Sugar, or more as you like it, and an 
['Z ounce and half of beaten Ginger: Mix all theſe. 
well together, and wet it pretty {tiff with nothing 
but Treacle; make it into long Rolls or Cakes, as 
you pleaſe. You may put candied Orange-pecl and 
Citron in it. Butter your Paper you bake it on; 
and let it be baked hard. Pos 


To make Shrewshury-Cakes. 


T AKE to one pound of Sngar, three pounds of 
1 the fineſt Flour, a Nutmeg grated, ſome bea- 
ten Cinamon; the Sugar and Spice mult be ſifted 
into the Flour, and wet it with three Eggs, and as 
| much melted Butter, as will make it of a good thick- 
neſs to roll into a Paſte ; mould it well and roll it, 
and cut it into what Shape you pleaſe. Perfume 
them, and prick them before they go into the Oven. 


= To make Abnond Cakes. 

2 TAKE a pound of Almonds, blanch and beat. 
= = them exceeding fine with a little Roſe or 
Orange: fle wer- water; then beat three Eggs, but 
two Whites, and put to them a pound of Sugar 
fſifted, and then put in your Almonds, and beat 
all together very well; butter ſheets of white Pa- 
per, and lay the Cakes in what form you plcaſe, and 
| bake them. tis oat 19 SOT 
You may perfume them, if you like it; bake: 
them in a cool Oven. Tr Ort nl 


o make Drop Bigket.. | 
FAKE cake Toa and e ed of donhle: 


refin'd Sugar beaten fine, and twelve ounces 


of 
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of fine Flour well dried. Beat your Eggs very 
well; then put in your Sugar, and bcat it, and then 
your Flour by degrees, and beat it all very well 
together for an hour without ceaſing. ' Your Oven 
muſt be as hot as for half-penny-Bread; then flour 
ſome Sheets of Tin, and drop your Biſket what big- 
neſs you pleaſe, and put them in the Oven as faſt as 
you can, and when you ſee them rife, watch them, 
and if they begin to colour take them out again and 
put in more; and if the firſt is not enough, put 


them in again; if they are right done, they will 5 


have a white Ice on them. You may put in Carra- 
 way-ſeeds it you pleaſe: when they are all baked, 
put them all in the Oven again uil they are very 
dry, and keep them in your Stove. ER 


To make little Cracknels. 


TAKE three pounds of . Flour finely dricd, 
three ounces of Lemon and Orange hαινν d 
and beaten to a powder, and an ounce of Corian- 
der ſeeds beaten and ſearced, and three pounds of. 
Couble-refined Sugar beaten tine and ſearced; mix 
theſe together with fifteen Eggs, halt of the whites 
taken out, a quarter of a Tint of Roſc-water, as 
much Orange-fower-water. Beat the Eggs and 
Water well together; then put in your Orange-peel 
and Coriander-ſeeds, and beat it again very well 
with two Spoons, one in each hand; then beat your 
Sugar in by little and little; then your Flour by a 
little at a time, fo beat with both Spoons an hour 
longer; then ſtrew Sugar on Papers, and drop them 
the bigneſs of a Walnut, and ſet them in the Oven; 
the Oven mult be hotter than when Pyes are drawn. 
Do not touch them with your Fingers before. they 
are baked. Let the Oven be ready for them againſt 
: they are done; be careful the Oven does not colour 
them. | 1 55 | 
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To make the thin Dutch Bisketr. 


AK E five pounds of Flour, and two ounces 
of Carraway-ſeeds, half a pound of Sugar, 


and ſomething more than a pint of Milk. Warm 


the Milk, and put into it three quarters of a pound 
of Butter; then make a Hole in the middle of your 
Flour, and put in a full pint of good Ale-yeaſt ; 
then pour in the Butter and Milk, and make theſe 


into a Paſte, and let it ſtand a quarter of an hour 


by the Fire to riſe; then mould it, and roll it into 
Cakes pretty thin; prick them all over pretty much 
or they will bliſter ; ſo bake them a quarter of an 
hour. 


Jo make an ordinary Seed-cake. 


: 1 AK E ſix pounds of fine Flour, rub into it a 


thimble-fullof Carraway-ſeeds finely beaten, 
and two Nutmegs grated, and Mace beaten ; then 


heat a quart of Cream, hot enough to melt a pound 
= of Butter in it, and when 'tis no more than blood 
warm, mix your Cream and Butter with a pint of 


good Ale-yeaſt; and then wet your Flour with it; 


make it pretty thin; juſt before it goes into the 
Oven, put in a pound of rough Carraways, and 


ſome Citron ſliced thin. Three quarters of an hour 


in a quick Oven will bake it. 


To make ordinary Wigs. 


FP three pounds and an half of fine Flour, 


and three quarters of a pound of Butter, rub 


it into the Flour till none of it be ſeen; then take 


a pint or more of new Milk, and make it very 
warm, and three quarters cf a pint of Ale-yeaff; 
and with theſe make it into a light Paſte; and put 
in Carraway-ſeeds, or what Spice you pleaſe ; then 
ſet it before the Fire to riſe; then mix in it three 

. _ - .quarters-- 
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quarters of a pound cf Sugar; then roll them out 
pretty thin, and then put on Tin-plates and hold 
them before the Fire to riſe again, or before the 
Oven. Let your Oven be pretty quick, and they 
will ſoon be baked. 


A good Seed-cake. 


AKE two pounds of the fineſt Flour well dri- 
cad, two pounds of freſh Butter rubbed well 
In; ten Eggs, leave out five whites; three ſpoonfuls 
of Cream, four ſpoonfuls of good Yeaſt; mix all 
well together and ſet it to the Fire, not too near; 
when tis well riſen, put in a pound of Carraway- 
comfits. An hour and a quarter will bake it. i 


To make the Marlborou gh Cake. 


AKE eight Eggs, yolks and whites, beat and 

{train them, and put to them a pound of Sugar 
| beaten and ſifted; beat it three quarters of an hour 
together; then put in three quarters of a pound of 
Flour well dried, and two ounces of Carraway-ſeeds; 
heat it all well together, and bake it in a quick 
Oven in broad Tin-Pans. fe. e 


Another ſort of little Cakes. 


FAR E a pound of Flour, anda pound of But- 

ter. Rub the Butter into the Flour, two 
ſpoonfuls cf Yeaſt, and two Eggs. Make it up 
into a Paſte, ſlick white Paper, roll your Paſte out 
the thickneſs of a Crown, cut them out with the 
top of a Tin Caniſter, ſift fine Sugar over them, 
and lay them on the ſlick'd Paper. Bake them after 
30 85 
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To make the White Cake. 


7T ARE three quarts of the fineſt Flour, a pound 
and half of Butter, a pint of thick Cream, 
half a pint of Ale-yeaſt, half a quarter of a pint 
of Roſe-water and Sack together, a quarter of an 
ounce cf Mace, nine Eggs, abating four whites, 
beat them well; five ounces of double-refined Su- 


gar; n.ix the Sugar and Spice, and a very little Salt 


with your dry Flour, and keep out half a pint of 
the Flour to ſtrew over the Cake; when tis all 
mixed, melt the Butter in the Cream, when *tis a 
little cool, ſtrain the Eggs into it, Yeaſt, &c. 
Make a Hcle in the midſt of the Flour, and pour 


all the Wetting in, ſtirring it round with your 
Hand all one way, till well mixed. Strew on the 


Flour that was ſaved out, and ſet it before the fire 
to riſe, covered over with a Cloth; let it ſtand fo a 
quarter of an hour. You muſt have in readineſs 


three pounds and half of Currants waſhed and pick- 
ed, and well dried in a Cloth; mingle them in the 
Paſte without kneading, put it in a Tin-hoop ; ſet 
it in a quick Oven, or it will not riſe; it muſt 
ſtand an hour and half in the Oven. 


To make another ſort of Ginger-bread. 


TAE a pound and half of London Treacle, 
2 two Eggs beaten, a pound of Butter melted, 
half a pound of brown Sugar, an ounce of beaten 


Ginger; and of Cloves, Mace, Coriander- ſeeds and 
Carraway-ſeeds, of each half an ounce; mix all 


theſe together with as much Flour as will knead it 


into a Paſte; roll it out, and cut it into what Form 


2 little time will bake it. 


To 


. 


one Egg, and what Carraway-ſeeds you pleaſe, wet 
the Milk as ſtiff as you can; then roll them out 


AKE half a peck of fine Flour, one ounce of 


an inch thick; dry it in the Oven; then draw it 
and turn it, and dry the other ſide; they will keep 
the whole Year. e 


ak half a pound of fine Fleur, and half a 


Carraway -fceds dricd, the yolk of one Egg, the 
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To mahe Biskets. 


O a quart of Flour, take a quarter of a pound 
of Butter, and a quarter ofa pound of Sugar, 


. A 22 Kot ron - 64 
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very thin; cut them with a {mall Glaſs. Bake 
them on Tin-Plates, your Oven muſt be ſlack. Prick 


them very well juſt as you ſet them in, and keep 


them dry when baked. 


To make brown French Loaves. 


AK E a peck of coarſe Flour, and as much of 
the Raſpings of Bread, beaten and lifted as 
will make it look brown; then wet it with a pint of 
good Yeaſt, and as much Milk and Water warm as 
will wet it pretty {tiff ; mix it well, and ſet it before 


the fire to riſe; make it into fix Loaves; make it up 
as light as you can, and bake it well in a quick Oven. 


To make the hard Bisket. 


: Carraway-ſeeds, the whites of two Eggs, a 


quarter of apint of Ale-yeaſt, and as much warm 
Water as will make it into a ſtiff Paſte; then make 
it in long rolls. Bake it an hour; the next day 


pare it round ; then ſlice it in thin ſlices about half 


To make Whetſtone Cakes. 


pound of Loaf-Sugar ſearced, a ſpoonful of 


whites 


Eggs. Miz it well with your Hands, make k: 
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Whites of three, a little Raſe-water, with Amber 


greaſe diſſolved in it; mis it together, and roll it 
out as thin as a Wafer; cut them with a Glaſs; 


lay them on flour'd Paper, and bake them in a flow 


Oven. 


o make a good Plumb-cake. 


T AKE four pounds of Flour, put to it half a 
b 


ound of Loaf - ſugar beaten and lifted, of Mace 
and Nutmegs half ar ounce beaten fine, a little Salt. 
Beat the yolks of thirty Eggs, the whites of fifteen, 
a4 pint and half of Ale-yeaſt, three quarters of a pint 
of Sack, with two grains of Ambergreaſe, and two 


of Muſk ſteeped in it five or ſix hours; then take a 


large pint of thick Cream, ſet it on the fire, and put 


in two pounds of Butter to melt, but not boil; then 


put your Flour in a Bowl, make a Hole in the 
midſt, and pour in your Yeaft, Sack, Cream and 


not too ſtiff, fet it to the Fire a quarter of an hour 
to riſe; then put in feven pounds of Currants picked 


and waſhed in warm Water, then dried in a coarſe 
Cloth, and kept warm till you put them into your" 


Cake, which mix in as faſt as you can, and put can- 


died Lemon, Orange and Citron in it; put it in your 
Hoop, which muſt be ready buttered and fixed; ſet” 
it LA quick Oven; bake it two hours or more, 


when *tis near cold, ice it. 


Another Pluinb-cake.” 


* 
> ' 


Ly | AK E four pounds of Flour, four pounds of 
1 


Currants, and twelve Eggs, half the whites 
taken out, near a pint of. Yeaſt, a pound and half 


of Butter, a good W of Cream; three quar- 


ters of a pound of Loaf- ſugar, beaten Mace, Nut- 
megs and Cinamon, half an ouncg beaten fine; 
mingle the Spices and Sugar with the Flour; beat 


the Eggs well, and put to them a quarter of a pint 
of Roſe- water, that had a little Muſk and Amber- 


bo 
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greaſe diſſolved in it; put the Butter and Cream in- 9 


to a Jug, and put it in a pot of boiling Water to 
melt; when you have mixed the Cake, ſtrew a little 


Flour over it. Cover it with a very hot Napkin, 


and ſet it before the fire to riſe: butter and flower 
your Hoop, and juſt as your Oven is ready, put your 
Currants into boiling Water to plump. Dry them 
in a hot Cloth, and mix them in your Cake. You 
may put in half a pound of candied Orange, and Le- 
mon, and Citron ; let not your Oven be too hot, 
two hours will bake it, three if *tis double the quan- 
tity. Mix it with a broad Pudding-ſtick, not with 
your Hands; when your Cake is juſt drawn, pour 
all over it a Gill of Brandy or Sack; then ice it. 


Another Plumb-cake with Almonds. 


A E four pounds of fine Flour dried well, 
five pounds of Currants well picked and rub- 
| bed, but not waſhed ; five pounds of Butter waſhed 
and beaten in Orange-flower Water and Sack ; two 
pounds of Almonds beaten very fine, four pounds of 
Eggs weighed, half the whites taken out; three 
pounds of double-refined Sugar, three Nutmegs gra- 
ted, a little Ginger, a quarter of an ounce of Mace, 


as much Cloves finely beaten, a quarter of a pint of 


the beſt Brandy: The Butter muſt be beaten to 
Cream; then put in your Flour, and all the reſt of 
your things, beating it till you put it in the Oven; 
four hours will bake it, the Oven muſt be very 
quick; put in Orange, Lemon-pecl candied, and 
Citron, as you like. | . 


A rich Seed-cake, call d The Mun Cale. 
NAK E four pounds of your fineſt Flour, and 


2 three pounds of double- refined Sugar beaten 


and ſifted; mix them together, and dry them by 


the fire till you prepare your other Materials, 


Take 
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Take four pounds of Butter, beat it in your 
Hands till *tis very ſoft like Cream; then beat thir- 
ty-five Eggs, leave out ſixteen whites, and ſtrain out 
the Treddels of the reſt, and beat them and the But- 
ter together, till all appears like Butter; put in four 
or five ſpoonfuls of Roſe or Orange-flower- water, 
and beat it again; then take your Flour and Sugar, 
with ſix ounces of Carraway-ſeeds, and ſtrew it in 


by degrees, beating it up all the time for two hours 


together; you may put in as much Tincture of Ci- 
namon or Ambergreaſe as you pleaſe; butter your 
Hoop, and let it ſtand three hours in a moderate 

Oven. e ES . 


Zo ice a great Cake. 


TAKE two pounds of the fineſt double-refin'd 
Sugar, beat and ſift it very fine, and like- 
wile beat and ſift a little Starch and mix with it; 


then beat ſix whites of Eggs to a Froth, and put to 


it ſome Gum-water, the Gum mult be ſteeped in 
Orange-flower-water; then mix and beat all theſe 
together two hours, and put it on your Cake; 
when tis baked, ſet it in the Oven a quarter of an 


hour. Cr 
Another Seed-Cake. 


= 4 AK E 4 pound of Flour, dry it by the fire, 


add to it a pound of fine Sugar beaten and 


ſifted ; then take a pound and a quarter of Butter, 


and work it in your Hand till *tis like Cream; beat 
the yolks of ten Eggs, the whites of ſix, mix all 
theſe together with an ounce and half of Carraway- 


ſeeds, and a quarter of a pint of Brandy; it muſt 
not ſtand to riſe. 8 5 N 


LI, 2 CREAMS 
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1:41: 


14.8 The Compleat Houſewife. 


eee eee 


CREAMS and JEL LIES. 


* 


Lemon Crean. 


Juice, and the whites of ſix Eggs well bea- 


T AKE five large Lemons, and ſqueeze out the 


ten, ten ounces of double-refin d Sugar bea- 


ten very fine, and twenty ſpoonfulsof Spring-water; 
mix all together and ſtrain it through a Jelly-bag; 
ſet it over a gentle fire, {cum it very well, when *tis 
as hot as you can bear your Finger in it, take it off, 
and pour it into Glaſſes; put ſhreds of Lemon-peel 

into ſome of the Glaſſes. 


Another Lemon Cream. 


FAKE the Juice of four large Lemons, and 


half a pint of Water, and a pound of double- 
rehn'd Sugar beaten fine, and the whites of ſeveii 


Eggs, and the yolk of one beaten very well; mix 


all together, and ſtrain it, and ſet it on a gentle 


fire, {tirring it all the while, and ſcum it clean; 


put into it the Peel of one Lemon, when 'tis very 


hot, but not boil; take out the Lemon-peel, and 


pour it into China Diſhes. i 


To make Orange Cream, 


AKE a pint of the Juice of Sevil Oranges, 
Input to it the yolks of ſix Eggs, the whites of 


four ; beat the Eggs very well, and ſtrain them and 


the Juice together; add to it a pound of double- 

retin'd Sugar beaten and ſifted; ſet all theſe together 

on a ſoft, Fire, and put the Peel of half an Orange 
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into it, keep it ſtirring all the while, and when tis 
almoſt ready to boil, take out the Orange-peel, and 
pour out the Cream into Glaſſes or China Dithes. 


To make Gooſeberry Cream. 


"PALE two quarts of Gooſeberrics, put to them 


as much Water as will cover them; let them 
boil all to maſh, then run them through a Sieve 


with a Spoon; to a quart of the Pulp, you muſt 


have ſix Eggs well beaten, and when the Pulp is hot, 
put in an ounce of freſh Butter, ſweeten it to your 


Taſte, and put in your Eggs, and ſtir them over a 


gentle fire till they grow thick; then ſet it by, 


and when 'tis almoſt cold, put into it two ſpoonfuls 


of Juice of Spinage, and a ſpoonful of Orange- 


flower-water or Sack, ſtir it well together, and 


put it in your Baſons; when *tis cold ſerve it to 
the Table. Dp 1 85 
Some love the Gooſeberries only maſhed, not 


pulped through a Sieve, and put the Butter, and 
Eggs, and Sugar as the other, but no Juice of Spi- 


nage, 


To make Barley Cream. 


T AKE a ſinall quantity of Pearl-Barley, and 


boil it in Milk and Water till *tis tender: then 
ſtrain the Liquor from it, and put your Barley into 


a quart of Cream, and let it boil a little; then take 


the whites of five E888, and the yolk of one beaten 
with a ſpoonful of fine Flour, and two ſpoonfuls of 
Orange-flower-water, then take the Cream off the 


tire, and mix the Eggs in by degrees, and ſet it over 
the fire again to thicken; ſweeten-it to your Taſte; 
pour it into Baſons, and when 'tis cold ſerve it up. 


To make. Steeple Cream. 


T Ak E five ounces of Hart's-horn, and two oun- 
ces of Ivory, and put them into a Stone-bottle, 
— L 3 ——— 
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and fill it up with fair Water to the Neck, and put 
in a {mall quantity of Gum-arabick, and Gum-dra- 
gant ; then tie up the Bottle very cloſe, and ſet it 
into a Pot of Water with Hay at the bottom, let it 
boil fix hours; then take it out and let it ſtand an 
hour before you open it, leſt it fly in your Face; 

then ſtrain it in, and it will be a ſtrong Jelly; then 
take a pound of blanch'd Almonds, and beat them 
very fine, and mix it with a pint of thick Cream, 
and let it ſtand a little; then ſtrain it out, and mix 
it with a pound of Jelly; ſet it over the fire till 
tis ſcalding hot, ſweeten it to your Taſte with dou- 
ble. refin d Sugar; then take it off, and put in a lit- 
tle Amber, and pour it out into ſinall high Gallipots 
like a Sugar-loaf at top; when *tis cold turn them 


out, and lay whipt Cream about them in Heaps, 


To make Blanch'd Cream. 


TAKE a quart of the thickeſt f\vect Cream you 
can get, ſeaſon it with fine Sugar and Orange- 
flower-water ; then boil it ; then beat the whites of 


twenty Eggs with a little cold Cream, take out the 
Treddles, and when the Cream is on the fire and 


boils, pour in your Eggs, ſtirring it very well till it 


comes to a thick Curd: then take it up and paſs it 


through a hair Sieve; then beat it very well with a 
5 Spoon till tis cold, and put it in Diſhes for uſe. 


or To make Quince Cream. i 
fy E Quinces, ſcald them till they are ſoft ; 


bare them, and waſh the clear part of them, 
and pulp it through a Sieve; take an equal weight 


of Quince, and double-refin'd Sugar beaten and 
lifted, and the whites of Eggs, and beat it till it is 


as white as Snow, then put it in Diſhes, 
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£ To make Almond Cream. 


AK E a quart of Cream, boil it wit) Nutmeg, 
Mace, and a bit of Lemon-peel, and ſweeten 


it to your 'Taſte; then blanch ſome Almonds, and 


beat them very fine; then take nine whites of 
Eggs well beaten, and ftrain them to your Al- 
monds, and rub them very well through a thin 
Strainer ; fo thicken your Cream; juſt give it one 
boil, and pour it into China Diſhes, and when 'tis 
cold ſerve it up. | 


To make Ratafia Cream. 


TAKE ſix large Laurel-leaves, and boil them 
in a quart of thick Cream; when *tis boiled 


throw away the Leaves, and beat the yolks of five 
Eggs with a little cold Cream, and Sugar to your 


Taſte; then thicken your Cream with your Eggs, 


and ſet it over the fire again, but let it not boil; 
keep it ſtirring all the while, and pour it into China 
Diſhes; when *tis cold tis fit for uſe. 


To make Suck Cream. 


AE the yolks of two Eggs, and three ſpoon- 
fuls of fine Sugar, and a quarter of a pint of 
Sack; mix them together, and ſtir them into a 


pint of Cream; then ſet them over the fire till 'tis 


ſcalding hot, but let it not boil. Yon may toaſt 


ſome thin ſlices of white Bread, and dip them in 


Sack or Orange-flower-water, and pour your Cream 


over them. RR 
To make Rice Cream. 


＋ Ak F three ſpoonfuls of the Flour of Rice, as 


much Sugar, the yolks of two Eggs, two 


ſpoonfuls of Sack, or Roſe or Ocange-flower-water ; 


* LS: mix 
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mix all theſe together, and put them to a pint of 


Cream, ſtir it ovcr the fire till tis thick, then pour 
it into China Diſhes. | 


To make Hart's- Horn Felly. 


ARE a large Gallipot, and fill it full of Hart's- 


horn, and then fill it full with Spring-water, 


and tie a double Paper over the Gallipot, and ſet it 
in the Baker's Oven with houſhold-bread; jn the 
Morning take it out, and run it through a Jelly- 


bag, and ſeaſon it with juice of Lemoms, and dou- 


ble-refin'd Sugar, and the whites of eight Eggs well 
beaten; let it have a boil, and run it thro? the Jel- 


ly-bag again into your Jelly-glaſſes; put a bit of 
TLemdn-peel in the Bag. 555 


To make Calf I= foot Telly. 


A» O four Calf's-feet take a gallon of fair Water, 

cut them in pieces, and put them in a Pipkin 
' Cloſe covered, and boil them ſoftly till almoſt half be 
conſumed ; then run it thropgh a Sieve, and let it 


ftand till *tis cold; then with a Knife take off the 


Fat, and top and bottom, and the fine part of the 


Jelly melt in a Preſerving- pan or Skillet, and put in 


2 pint of Rheniſh-wine, the Juice of four or five 
Lemons, double-refin'd Sugar to your Taſte, the 
whites of eight Eggs beaten to a froth ; ſtir and boil 
all thefe together near half an hour; then ſtrain it 
through a Sieve into a Jelly-bag; put into your 
Jelly-bag a Sprig of Roſemary, and a piece of Le: 
mon:peel; paſs it through the Bag till ' tis as clear as 


Water. You may cut ſome Lemon-peel like 


Threads, and put in half the Glaſſes. 


To make whipt Cream. 
IAK Ea 


Sack; 
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AK quart of thick Cream, and the whites _ 
of eight Eggs beaten: with half a pint of 
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Back; mix it together, and ſweeten it to your Taſte 
with double-rehn'd Sugar: Tou may perfume it if 
you pleaſe, with ſome Musk or Ambergreeſe tied 
in a Rag, and ſteeped a little in the Cream; whip 
it up with a Whisk, and a bit of Lemon-peel tied 
in the middle of the Whisk; take the Froth with a 
Spoon, and lay it in your Glaſſes or Baſons. 


To make whipt Syllabubs. 


TAKE a quartof Cream, not too thick, and a 
Pint of Sack, and the Juice of two Lemons; 
ſweeten it to your Palate, and put it into a broad 


earthen Pan, and with a Whisk whip it, and as the 


Froth rifes, take it off with a ſpoon, and lay it in 


your Syllabub-glaſſes; but firſt you muſt {weeten 


{ome Claret or Sack, or White-wine, and ſtrain it, 
and put ſeven or eight ſpoonfuls of the Wine into 
your Glaſſes, and then feu, lay in your Froth. 
Set them by. Do not make them long before you uſe 


To make a freſb Cheeſe. 


AKE a quart of Cream, and ſet it over the 


fire till it is ready to boil, then beat nine 


Eggs, yolks and whites very well; when you are 


beating them, put to them as much Salt as will lie 
on a ſmall Knife's point; put them to the Cream, 


and ſome Nutmeg quartered, and tied up in a Rag; 
ſo let them boil till the Whey is clear; then take it 


off the fire, and put it in a Pan, and gather it as 


you do Cheeſe; then put it in a Cloth, and drain 


it between two; then put it in a Stone Mortar, and 
grind it, and ſeaſon it with a little Sack, and 
Orange-flower-water and Sugar, and then put it 
in a little earthen Colander, and let it ſtand two 


hours to drain out the Whey; then put it in the 
middle of a China Diſh, and pour thick Cream a- 
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To make Almond Butter. 


1 AKE a pound of the beſt Jordan Almonds, 


blanched in cold Water, and as you blanch 

them, throw them into fair Water; then beat then 
in a Marble Mortar very fine, with ſome Role or 
Orange: flower-water, to keep them from olling, 


then take a pound of Butter out of the Churn be- 


fore tis ſalted, but it muſt be very well waſhed; 
and mix it with your Almonds, with near a pound 
of double-retin'd Sugar beaten and ſifted ; when tis 
very well mix d, ſet it by to cool; when you are 
going to ule it, put it into a Colander, and paſs it 
through with the back of a Spoon into the Diſh you 


ſerve it in. Hold your Hand high, and let it be 


heaped up. 
i To make Ribbon Jelly. 
T AK E out the great Bones of four Calf's feet, 


and put the Feet into a Pot with ten quarts 
of Water, three ounces of Hart's-horn, three ounces 


of Iſing-glaſs, a Nutmeg quartcred, four blades of 


Mace; then boil this till it comes to two quarts, 
and ſtrain it through a fine flannel Bag; let it ſtand 
twenty-four hours; then ſcrapeoff all the Fat from 
the top very clean; then heat it, and put to it the 
whites of ſix Eggs beaten to a froth ; boil it a little, 


and ſtrain it again through a Flannel Bag; then 


run the Jelly into little high Glaſſes; run every 


Colour as thick as your Finger; one Colour muſt 


be thorough cold before you put another on, and 
that you run on muſt not be blood warm for fear it 
mixes together; you muſt colour red with Cochi- 
neel, green with Spinage, yellow with Saffron, 


blue with Syrup of Vickets, white with thick 


Cream, and ſometimes the Jelly by itſelf. 
To 
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To make Cream of any preſerv d Fruit. 


AKE half a pound of the Pulp of any pre- 
ſrvcd Fruit, put it in a large Pan, put to it 


the whites of two or three Eggs; beat them toge- 


ther exceeding well for an hour; then with a Spoon 


take it off, and lay it heaped up high on the Diſh or 
Salver with other Creams, or put it in the middle 


Baſon : Raſpberries will not do this way. 


To make a Snow Poſſet. 
AK E a quart of new Milk, and boil it with 


1 a ſtick of Cinamon and quartered Nutmeg; 


when the Milk is boiled, take out the Spice, and 


beat the yo ks of ſixteen Eggs very well, and by Jae 


grees mix them in the Milk till *tis thick; then beat 
the whites of the ſixteen Eggs witha little Sack and 
Sugar into a Snow; then take the Baſon you deſign 
to ſerve it up in, and put in it a pint of Sack; 
{weeten it to your Taſte; {et it over the fire, and 
let one take the Milk, and another the whites of 
Eggs, and ſo pour them together into the Sack in 
the Baſon: keep it ſtirring all the while tis over 
the fire; when 'tis thorough warm, take it off, 
cover it up, and let it ſtand a little before you uſe 
It, 


Io make a Jelly Poſſet. 


AKE twenty Eggs, leave out half the whites 


and beat them very well; put them into the 
Baton you ſerve it in, with near a pint of Sack, 
and a little ſtrong Ale; ſweeten it to your Taſte, 
and ſet it over a Charcoal fire, keep it ſtirring all 
the while; then have in readineſs a quart of Milk 
or Cream boiled with a little Nntmeg and Cinamon, 


and when your Sack and Eggs is hot enough to 
{cald your Lips, put the Milk to it boiling hot; 
— ia then 
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then tae it off the fire, and cover it up half an 


hour; ſtrew Sugar on the Brim of the Diſh, and 
ſerve it to the Table. | 


0 make Flummery Caudle. 


þ TAKE a pint of fine Oat-meal, and put to it 
4 two quarts of fair Water; let it ſtand all 
Night, in the Morning ſtir it, and ſtrain it into a 


Skillet, with three or tour blades of Mace, and a 


Nutmeg quartered; ſet it on the fire, and keep it 
ſtirring, and let it boi] a quarter of an hour; if it 
is too thick, put in more Water, and let it boil 
longer; then add a pint of Rheniſh or White-wine; 


three ſpoonfuls of Orange-flower-water, the Juice 


of two Lemons and one Orange, a bit of Butter, and 
and as much fine Sugar as will ſweeten it; let all theſe 
have a walm, and thicken it with the yolks of two 
or three Eggs. Drank 1t hot for a Breakfaſt. 


70 make Tea Caudle. 


N AK E a quart of ſtrong green Tea, and pow | 


it out into a Skillet, and ſet it over the fire; 
then beat the yolks of four Eggs, and mix with 
them a pint of White-wine, a grated Nutmeg, 
Sugar to your Taſte, and put all together; ſtir it 
over the fire till *tis very hot, then drink it in 
China Diſhes as Caudle. 


A fine Caudle. 
TAKE a pint of Milk, turn it with Sack then 


{train it, and when 'tis cold, put it in a Skillet 


with Mace, Nutmeg, and ſome white Bread ſliced; 


let all theſe boil, and then beat the yolks of four or 


tive Eges, the whites of two, and thicken your 


Caudle, ſtirring it all one way for fear it curdle; let 


it warm together, then take it off and ſweeten it to 
your Taſte. 5 


Ta 
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To make Hart's-horn or Calf s-foot Jelly 


without Lemons. 


AK E a pair of Calf's-feet, boil them with ſix ; 

quarts of fair Water to maſh; it will make 
three quarts of Jelly; then ſtrain it oft, and let it 
Rand till 'tis cold, take off the top, aud fave the 
middle, and melt it again and ſcum it; then tax 
ſix whites of Eggs beaten to a froth, half a pint of 
Rheniſh-wine, and one Lemon Juiced, and half a 
pound of fine powdered Sugar; ſtir all together, 
and let it boil, then take it off, and put to it as 
much Spirit of Vitriol as will tharpen it to your 
Palate, about one penny-worth will do, let it not 
boil after the Vitriol is in; let your Jelly-bag be 
made of thick Flannel, then run it through till 'tis 
very clear; you may put the whites of the Eggs 
that ſwim at the top into the Bag firſt, and that 
will thicken the Bag. OS : 


To make Oatmeal Caudle. 


ARE two quarts of Ale, and one of tale Beef. 
and two-quarts of Water; mix them all to- 
gether, and add to it two handfuls of Pot-Oatmecal, 
twelve Cloves, five or ſix blades of Mace, and a 
Nutmeg quartered or bruiſed; ſet it over the Fire. 
and let it boil half an hour, ſtirring it all the while; 
then ſtrain it out through a Sieve, and put in near 
a pound of fine Sugar, and a bit of Lemon-peel 
pour it into a Pan and cover it cloſe that it may 
not ſcum; warm it as you uſe it. | 
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5 1 To make Salop. | 
L | UAKE aquart of Water, and let it boil a quarter 


of an hour; then put in a quarter of anounce. 
of Salop finely powdered, and let it boil half an 
hour longer, ſtirring it all the while; then ſeaſon it 

3 ä with 


158 The Compleat Houſewife. 
with White-wine and Juice of Lemons, and ſweeten 
it to your Taſte; drink it in China Cups as Choco- 
late; tis a great Sweetner of the Blood. 

_ BoilSago till *tis tender and jellics, a ſpoonfy] 
and half to a quart of Water; then ſeaſon it as you 
do your Salop, and drink it in Chocolate-Diſhes , 
or if you pleaſe, leave aut the Wine and Lemon, 
and put in a pint of thick Cream and a ſtick of Ci- 
namon, and thicken it up with two or three Eggs. 


To make Lemon Syllabubs. 


TAKE aquart of Cream, half a pound of Su- 

1 gar, a pint of White-wine, the Juice of two or 
three Lemons, the Peel of one grated; mix all theſe, 
and put them in an earthen Pot, and Milk it up as 
faſt as you can till it is thick; then pour it into 

your Glaſſes, and let them ſtand five or ſix hours: 
You may make them over Night: e 


Jo nale white Leuch. 


2 half a pound of Almonds, blanch and 
L beat them with Roſe- water and a little Milk; 
then ſtrain it out, and put to it a piece of Iſinglaſs, 
and let it boil on a Chafing-diſh of Coals half an 
hour; then ſtrain it into a Baſon and ſweeten it, and 
put a grain of Musk in it, and let it boil a little 
longer, and put to it two or three Drops of Oil of 
Mace or Cinamon, and keep it till *tis cold; eat it 
with Wine or Cream. 9 55 — 


To make White-wine Cream. 
AKE a quart of Cream, ſet it on the Fire, and 
I 6ſtir it till 'tis blood warm; then boil a pint of 
White-wine with Sugar till it js Syrup: So mingle 
the Wine and Cream together; put it in a China 
Baſon, and when *tis cold ferve1t up. 


To 
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To make Strawberry or Raſpberry Fool. 


T AKE a pint of Raſpberries, ſquecze and ſtrain 
the Juice with Orange-flower-water; put to the 
Juice five ounces of fine Sugar; then ſet a pint of 
Cream over the Fire, and let it boil up; then put 
in the Juice, give it one ſtir round, and then put ir 
into your Baſon ; ſtir it a little in the Baſon, 8 
when tis cold ule it. 


To make Sack Cream. 


T A KE a quart of thick Cream, and ſet it over 
| the Fire, and when it boils take it off; put a 
piece of Lemon>peel in it, and ſweeten it very well; 
then take the China Baſon you ſerve it in, and put 
into the Baſon the Juice of half a Lemon, and nine 
{| Afpoonfuls of Sack; then ſtir in the Cream into the 
hBaſon by a ſpoonful at a time, till all the Cream is 
in, when 'tis little more than blood-warm; ſet it by 
till next Day, ſerve it with Wafers round it. 


To nabe Ratafia Ricker 


AK E four ounces of bitter Almonds, blanch 
and beat them as fine as you can; in beating 
them, put in the whites of four Eggs, one at a time; 
then mix 1t up with fifted Sugar to a light Paſte; 
roll them, and lay them on Water Paper, and on Tin- 
plates; make the Paſte ſo light that you may take it 
up with a Spoon. Bake them in a quick Oven. 
1 Eerie To make Piſtachia Cream. | 
TY) EEL your Piſtachias, and beat them very fige, 
T and boll them in Cream; if *tis not green e- 
nough, add alittle Juice of Spinage; thicken it with 


Eggs, and ſweeten to your Taſte; pour it in Baſons, 
and {et it by till tis cold. 7 
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To make Hart horn Flummery, 


AKE three ounces of Hart's-horn, and put it 
do boil with two quarts of Spring-water; let 
it immer over the fire 1ix or ſeven hours till half 


tlie Water is confumed, or elſe put it in a Jug, and 


let it in the Oven with Houſhold-bread; then ſtrain 
it through a Sieve, and beat half a pound of Al- 
monds very line, with ſome Orange-flower-water 
in the beating; and when they are beat, mix a 
little of your Jelly with it, and fome fine Sugar, 
ſtrain it out, and mix it with your other Jelly; 


ſtir it together till 'tis little more than blood- 


warm; then pour it into half-pint Baſons, fill them 


but half full; when you uſe them, turn them out 


of the Diſh as you do Flummery; if it does not 
come out clean, hold the Baſon a minute or two in 
warm Water; eat it with Wine and Sugar. 

Put ſix ounces of Hart's-horn in a glazed Jug, 
with a long Neck, and put in three pints of ſoft 
Water; cover the top of the Jag cloſe, and put a 


Weight on it to keep it ſteady ; ſet it in a Pot or 


Kettle of Water twent y- four hours; let it not boil, 
but be ſcalding hot; then ſtrain it out and make 
Four Jelly: e ETIEIS 


A Sack Poſſet without Eggs. 
1 i AKE a quart of Cream or new Milk, and 


crate three Naples-biskets in it, and let them 
boil in the Cream; grate ſome Nutmeg in it, and 


{weeten it to your Taſte; let it ſtand a little to cool, 


and then put half a pint of Sack a little warm in 


your Baſon, and pour your Cream to it, holding it 


up high in the pouring; let it ſtand a little, and 


7 ; if 


8 2 4 * * Fr A W pn, IX. T T 
8 " R 4 1 4 * A - CIS P J'S 4 _ * * 8 ä 7 RY 9 7 c 5 9 ba b . - - 
— Ati 88 — N 8 N p * _ EMT . * 8 9 
** 4 - 4 * 8 . 1 F a F 0 * 0 8 

; 3 * 1 # : 7 ALL CO 1 > N op ., 
N N 3 r r Cox > | x : 7 = Ns 5 * 2 1 I 5 q 
1 DF ar 9 3 2 ˙· „ RS AA 206 3, We. Bag C4 NT SR 2˖˖ͤ⁊ĩ˙ĩðVi . Pe * * s . 
5 EEE HL HS TR ent 222222 ͤ ͤ T N 3 


5 5 
wy 
LW 
1 54 
8 
* 
Ly 
N 
2 „ 
uf 1 
„ 
WG 
. 
RE 
F 
0 
89 
8 
= 3 
= ; 
$53: © 4 
+ 2» 
2 > * 
F * 
NS 
UN 
oy 
IS = 
£, 38-20 
SN 
7 * g 
* 
> i 
2 
— 
wes 
Wo. 
(x5 
. 1,2 
39 
* 
A: 
£5520 
FIR 
. * 
e 7 
Ky 
74 2 
4; 2 
3 
FH 7 4 
FEEL, 
Bo 
8 
8 
2 N 
Np 
8 
X 8 
Ye 1 
Fo 
* . " 
2g 
E 
* 
N 
- 
Ss 
* 
5 
. 
F 
- 


The Compleat Houſewife, 161 


4 Sack Poſſet without Cream or Eggs. 


AKE half a pound of Jordan Almonds, lay 

them all Night in Water, blanch and beat 
them in a Stone-Mortar very fine, with a pint of 
Orange-flower-water, or fair Water, a quart and. 


half of Sugar, a twe-penny Loaf of Bread grated #27 


80 let it boil till *tis thick, continually ſtirring it, 
then warm half a pint of Sack, and put to it, ſtir 
it well together, and put a little Nutmeg and Ct- 


namon in it. 


Jo make a Poſſet with Ale : King 


William's Pofſet 
18 AKE a quart of Cream, and mix with it a pint 
of Ale, then beat the yolks of ten Eggs, and 


the whites of four; when they are well beaten, 
put them to the Cream and Ale, fweeten it to 


your Taſte, and flice ſome Nutmeg in it; ſet it 
over the Fire, and keep it ſtirring all the while; and 


when *tis thick, and before it boils, take it oft, and 
pour it into the Baſon you ſerve it in to the Table. 


70 make the Pope's Poſſet. 


LANCH and beat three quarters of a pound 
of Almonds fo fine, that they will ſpread be- 


tween your Fingers like Butter, put in Water as 


you beat them to keep them from oiling; then 
take a pint of Sack or Sherry, and ſweeten it very 
well with double-refin'd Sugar, make it boiling hot, 
and at the ſame time put half a pint of Water to 
your Almonds, and make them boil; then take 
both oit the fire, and mix them very well together 
with a Spoon, ſerve it in a China Diſh. 


MIT E 
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To make very fine Syllibubs. 


FAKE a quart and half a pint of Cream, a pint 
1 of Rheniſh, half a pint of Sack, three Lemons, 


near a pound of doubk -refin'd Sugar; beat and ſift 


the Sugar, and put it to your Cream, grate off the 
yellow Rind of your three Lemons, and put that 


in; ſqueeze the Juice of the three Lemons into 


your Wine, and put that to your Cream; then beat 
all together with a Whilk, Juft half an hour; then 
take it up all together with a Spoon, and fill your 
Glaſſes : It will keep good nine or ten Days, and rs 
| beſt three or four days old. Theſe are called Ihe 
everlafimng Syllibubs. ED os 


To make an Oatmeal Sch Poſſet. 


ARE apint of Milk, and mix in it two ſpoon- 


fuls of Flour of Oatmeal, and one of Sugar, 


put in a blade of Mace, and let it boil till the Raw- 
neſs of the Oatmeal is gone off: In the mean time 
have in readineſs three ſpoonfuls of Sack, and three 


of Ale, and two of Sugar, ſet them over the Fire 


till ſcalding hot: then put them to your Milk, give 
one ſtir, and let it ſtand on the Fire a minute or 
two, and pour it in your Baſon; cover your Ba- 
2 "hays a Pyc-plate, and Tet it ſtand a little to 
ettle. 5 | | 5 | 


% 


Preſerves, 


r . 8 NN be x < „ * F 5 * 6 
oF TY r * 2 82 8 r A PERS . — * - — 5 3 2 2 £3 
— . Ihe der xe Ly A RE ccc 


The Compleat Houſewife, 163 


\ £ «FE 1 
— - | AC _ — 2. 7 V Fe 
——. > SS 2 — A T0 Y 8 
— 5 ———— ; 0 4 Y 


Preſerves, Conſerves, ann Syrups. 
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To preſerve Oranges whole. 


. ow g 


en the beſt Bermudas Oranges, and pare 


them with a Penknife very thin, and lay 
your Oranges in Water three or four days, 


ſhifting them every day; then put thein in a Kettle 


with fair Water, and put a Board on them to keep 
them down in the Water, and have a Skillet on the 


Fire with Water, that may be ju readineſs to ſupply 


the Kettle with boiling Water; as it waſtes it mult 


| be filled up three Or four times While the Oranges | 


are doing, for they will take up ſeven or eight hours 
in boiling; for they muſt be ſo tender that a Wheat- 
ſtraw may be thruſt through them; then take them 


up and ſcoop the Seeds out of them, making a little 


hole on the top; then weigh them, and to every 
pound of Orange, take a pound and three quarters 
of double-rchin'd Sugar, finely beaten and ſifted; fill 
up your Oranges with Sugar, and firew ſome on 
them, and let them he a little while, then make 
your jelly for them thus: FE 


= Take two dozen of Pippins, and flice them into 


Water, and when they are boiled tender, ſtrain the. 
Liquor from the Pulp, and to every pound of 
Orange, you muſt have a pint and half of this L1- 
quor, and put to 1t three quarters of the. Sugar 
you |: in filling the Oranges; ſet it on the fire, 
and let it boil and ſcum it well, and put it in a 
cl.an earthen Pan till *tis cold; then put it in your 
Skillet, and put in your Oranges, and with a finalt 
Bodkin job the Oranges as they are boiling to ler 


— 
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the Syrup into them; ſtrew on the reſt of your 
Sugar while they are boiling, and when they look 
clear, take them up, and put them in your Glaſ- 
ſes, but one in a Glaſs, juſt fit for them, and boi! 
the Syrup till *tis almoſt a Jelly; then fill up your 
Oranges and Glaſſes; and when they are cold paper 
them up, and put them in your Stove. _ 


by, To preſerve whole Quiuces 40 ite. 


AKE the largeſt Quinces of the greeneſt co- 
lour, and ſcald them till they are pretty ſoft; 
then pare them and core them with a Scoop; then 
weigh your Quinces againſt ſo much double-refin'd 
Sugar, and make a Syrup of one half, and put in 
your Quinces, and boil them as faſt as you can; then 
you muſt have in readineſs Pippin Liquor; let it be 
very ſtrong of the Pippins, and when tis ſtrained 
out, put in the other half of your Sugar, and 
make it a Jelly, and when your Quinces are clear, 
put them into the Jelly, and let them ſimmer a 
little; they will be very white; ſo glaſs them up, 
and when they are cold, paper them and keep them 
A ieee e xo: 


7 preſerve | Gooſeberri AY 
FAKE of the beſt Dutch Gooſeberrics before 
they are too ripe, ſtone them, and put them 
in a Skillet with ſo much fair Water as will cover 
them; ſet them on a Fire to ſcald, and when they 
are tender, take them out of the Liquor and peel off 
the outer Skin, as you do Codlins, and throw them 
into ſome double-refin'd Sugar, powdered and ſifted; 
put a handful more of Gooſeberries into that Wa- 
ter, and let them boil a little; then run the Liquor 


| through a Sieve; take the weight of your pecled | } 


Gooſeberries in double-refin'd Sugar; break the Su- 
gar in lumps, and wet the lumps in the Liquor that 
the Gooſeberries were ſcalded in, and put your Su- 
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gar in a Preſerving-pan over a clear Fire, and let it 


boil up, and {cum it well; then put in your Gooſe- 


berries, and let them boil till they look clear; then 
place them 1n your Glaſſes, and boil the Liquor a 
little longer, and pour it on your Goofeberries in the 
Glaiics; when they are cold paper them. 


To preſerve Raſpberries in Felly. 


"TAKE of the largeſt and beſt Raſpberries, and 
1 to a pound take a pound and quarter of Su- 


B's, 


gar made into a Syrup, and boiled candy-high; 


chen put in the Raſpberries, and ſet them over a 
gentle fire, and as they boil ſhake them; and when 


the Sugar boils over them, take them off the fire, 
and {cum them, and ſet them by a little; then ſet 


them on again, and have half a pint of Juice of 
Currants by you, and at ſeveral times put in a little 
as it boils; ſhake them often as they grow nearer to 
be enough, which you may know by ſetting ſome in 


a Spoon to try if it will jelly, for when they jelly 


they are enough; then lay them in your Glaſſes, and 


keep the Jelly to cover them; but before you put it 


to them, pick out all the Seeds, and let the Jelly co- 
ver them well. | I | 


To preſerve Apricocks. 


E AK E your Apricocks, ſtone and pare them 


and take their weight in double-refin d Sugar 
beaten and ſifted, and put your Apricocks in a Sil- 


ver Cup or Tankard, and cover them over with the 
Sugar, and let them ſtand fo all night; the next 
day put them in a Preſerving-pan, and ſet them on 


a gentle Fire, and let them fimmer a little while; 
then let them boil till they are tender and clear, 


taking them off ſometimes to turn and ſcum, 


keep them under the Liquor as they are doing, and 
with a {mall clean Bodkin, or great Needle, job 
them ſometimes that the Syrup may penetrate into 

12 M 3 them 5 
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them; when they are enough take them up, and 
put them in Glaſtes. Boil and ſcum the Syrup, and 
when it is cold put it on your Apricocks. 


To preſerve white Pear Plumbs. 
4 i KE Pear Plumbs when they are yellow, be- 


= fore they are too ripe; give them a {lit in the 
Seam, and prick them behind; make your Water 
almoſt ſcalding hot, and put a little Sugar to it to 
ſwceten it, and put in your Plumbs and cover them 


cloſe; ſet them on the fire to coddle, and take them 


off ſometimes a little, and ſet them on again: take 


care they do not break; have in readineſs as much 


double-refin'd Sugar boiled to a height as will cover 
them, and when they are coddled pretty tender, 


take them out of that Liquor, and put them into 


your Peſerving- pan to your Syrup, which muſt be 
but blood-warm when your Plumbs go in. Let them 

bail till they are clear, ſcum them and take them 
off, and let them ſtand two hours; then ſet them on 
again and boil thenz, and when they are thoroughly 


en take them up and lay them in Glaſſes, 
boil your Syrup till 'tis thick; and when *tis cold, 
put in your Plumbs; and a Month after, if your 


Syrup grows thin, you muſt boil it again, or make 
a fine Jelly of Pippins, and put on them. This 
way you may Go the Pimordian Plumb, or an 


vp. 5 
J70o preſerve Damſons whole. 


TAKE ſome Damſons, and cut them in pieces, 
ang put them in a Skillet over the Fire with 

as much Water as will cover them; when they are 
boiled, and the Liquor pretty ſtrong ſtrain it out, 
add for every pound of your Whole Damſons wi- 
ped clean, a pound of {ingle-refin'd Sugar; put 

the third part of the Sugar in the Liquor, and ſet it 
pver the fire, and when it fimmers, put in your 
| 3 | Damſons. 


white Plumb, and when they are cold, paper them 
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Damſons. Let them have one good Boil, and take 
them off for half an hour, covered up cloſc; then 
ſet them on again, and let them ſimmer over the 
fire, often turning them; then take them out and 
put them into a Baſon, and ſtrew all the Sugar that 
was left on them, and pour tht hot Liquor over them, 
and cover them up, ard let them ſtand till the next 


day; then boil them up again till they are enough; 


take them up, and put them in Pots; boil the Li- 
quor till it jellies, and pour it on them when 'tis al- 
moſt cold, ſo paper them up, 


Ty parch Almonds. 


rHAEKE a pound of Sugar, make it into a Syrup, 


and boil it candy-high; then put in three quar- 
ters of a pound of Jordan Almonds blanched; keep 
them ſtirring all the while till they are dry and criſp; 


then put them in a Box and keep them dry. 


To dry Apricocks. 


; 'T AKE to a pound of Apricocks a pound of 


double-retin'd Sugar; then ſtone them and 
pare them, and put them into cold Water, and 
when they are all ready, put them into a Skillet of 
hot Water, and ſcald them till they are tender; then 
drain them very well from the Water, and put 
them into a Silver Baſon, and have in readineſs 
your Sugar boiled to Sugar again, and pour that 
Sugar over your Apricocks, and cover them with 
a Silver Plate, and let them ſtand all night; the 


next day ſet them over a gentle fire, and let them 
be ſcalding hot, turning them often; you muſt do 
them twice a day, till you ſee them begin to candy; 


then take them out and ſet them in your Stove or 


Glaſſes to dry, heating your Stove every day till 


they are dry. 
2 M4 


To 
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To preſerve green Plumbs. 


Tir green Plumbs grown to their full big- 
1 nefs, but before they begin to ripen; let them 
be carefully gathered with their Stalks and Leaves, 


put them 1nto cold Spring-water over a fire, and let 


them boil very gently ; when they will peel take 
off the Skins; then put the Plumbs into other cold 


Water, and let them ſtand over a very gentle fire 


till they are ſoft; put two pounds of double-refin'd 
Sugar to every pound of Plumbs, and make the Sugar 
with ſome Water into a thick Syrup before the 
Plumbs are put in: the Stones of the Plumbs are 

not to be grown ſo hard, but that you may thruſt 


a Pin through them: After the ſame manner do 


green Apricocks. 


To make Sugar Plates. 


TAKE a pound of double-refin'd Sugar beaten 
= and ſearced, and blanch and beat ſome Almonds 
and mix with it, and beat them together in a Mor- 


tar, with Gum-dragant diſſolved in Roſe-water, 
till *tis a Paſte; roll it out and ſtrew Sugar on the 
Papers or Plate, and bake it after Manchet; gild it 


if you pleaſe, and ſerve Sweetmeats on it. 


To clear Sugar. 


clear, making ſtill more Froth, and covering the [| 


8y rup with it 5 it will make the worſt Sugar as 
clear as any, and fit to preſerve any Fruit. 


15 


TAKE two or three whites of Eggs, and put 
+ them into a Baſon of Water, and with a very 
clean hand lather that as you do Soap; take nothing 
but the Froth, and when your Syrup boils, with a 

| Ladle cover it with it; do this till your Syrup is 
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| To preſerve green Plumbs. 


"THE Plumbs that will be greeneſt are the white 

Plumbs that are ripe in M heat Harveſt; gather 
them about the middleof July whilſt they are green 
when gathered, lay them in Water twelve hours; 


then ſcald them in two ſeveral Waters, let not the 


firſt be too hot, but the ſecond muſt boil before you 
put the Plumbs in, and when they begin to ſhrivel, 
peel off the Skin as you do Codlins, keep them 
whole, and let a third Water be made hot, and when 
it boils, put in your Flumbs, and give them two or 
three walms; then take them off the fire and cover 
them cloſe for half a quarter of an hour, till you 
perceive them to look greeniſh and tender; then take 
them out and weigh them with double-refin'd Sugar, 

equal Weight; wet a quarter of a pound of your 
Sugar in four ſpoonfuls of Water; ſet it on the fire, 
and when it begins to boil, take it off, and put in 
your Plumbs one by one, and ftrew the reſt of your 
Sugar upon them, only ſaving a little to put in with 
your Perfume, Musk or Ambergreaſe, which muſt 
be put in a little before they are done: Let them 
boil ſoftly on a moderate Fire half an hour or more 
till they are green and the Syrup thickiſh; put your 
Plumbs in a Pot or Glaſſes; let the Syrup have two 
or three walms more and put it to them, when they 
are cold paper them up. . 


To preſerve black Pear Plumbs, or any 
F = 
T AK E a pound of P'umbs, give them a little 
flit in the Seam; then take ſome of your worſt 
Piumbs, and put them in a Gallipot cloſe covered, 
and ſet them in a Pot of boiling Water, and as they 
yield Liquor ſtill pour it out. To a pint of this 
Liquor, take a pound and quarter of Sugar; put 
them together, ang give them a boil and — 

| 5 Fo, alter 
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after which take it off to cool a little; then take 
Four pound of Plumbs and as you put them in, give 
every one of them a prick or two with a Needle, ſo 
fet them again on a ſoft Fire a pretty while; then 
take them off, and let thein ſtand till the next Day, 
that they may drink up the Syrup without breaking 
the Skin; the next Day warm them again once or 
twice, till yon ſee the Syrup grow thick, and the 
Plumbs look of the right black, ſtill ſcumming them, 
and when they will endure a boil, give them two or 
three walms, and {cum them well, and put them in 
your Glaſſes. Be ſure you keep ſome of the Syrup 
in a Glaſs, that when your Plumbs are ſettled and 


co'd, you may cover them with it. The next Day 


paper them up, and keep them for uſe. 
To make white Jelly of Dui Aces. 


ARE your Quinces, and cut them in halves; 


then core them and parboil your Quinces; 


when they are ſoft, take them up, and cruſh them 
through a Strainer, but not too hard, only the clear 
Juice. Take the weight of the Juice in fine Sugar; 
boil the Sugar candy-height, and put in your Juice, 


and let it ſcald a while, but not boil; and if any 


Froth ariſe, ſcum it off, and when you take it up, 
have ready a white preſerved Quince cut in ſimall 


ſlices, and lay them in the bottom of your Glaſſes, 


and pour your Jelly to them, it will candy on the 
top and keep moiſt on the bottom a long time. 


To make clear Cakes of the Jelly of any 


Fruit. 


TP? half a pound of Jelly, take ſix ouncesof Su- 
1 


gar; wet your Sugar with a little Water, and 
boilit candy-height; then put in your Jelly; let 


it boil very faſt till it jelly; then put it into Glaſ- 


ſes, and when *tis dried enough on one ſide, turn it 
into Glaſs Plates. Set them in a Stove to dry lei- 


ſurely; 
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ſurely ; let your Stove be hot againſt your Cakes bo 
turned. | 


5 To make clear Cakes of any Fruit. 


18 your Gooſeberries, or other Fruit, and 
1 put them in an earthen Pot ſtopt very cloſe, 
and put them in a Kettle of Water, and let them 


boil till they break; then take them out, and run 


them through a Cloth; take the weight of the Li- 
quor in Sugar; boil the Sugar candy-height; then 
put in your Juice, and let it ſtand over a feu Embers 
to dry till *tis thick like Jelly ; if you fear it will 


change colour, put in three or four drops of Juice 


of Lemon; pour it out into clear Cake G'affes, and 
dry them with a little Fire. 1 


To make brown Sugar. 
"TAKE Gum:arabick, and diſſolve it in Water 


till *tis pretty thick; then take as much dou- 
ble-refin'd Sugar finely ſifted and perfumed as will 


make the Gum into a ſtiff Paſte; roll it out like 


Jumballs, and ſet it in an Oven exactly heated, that 


it may raiſe them and not boil; for if it boils tis 


ſpoiled ; you may colour ſome of them. 


To make Paſlils. 


* AK E double-refin'd Sugar beaten and ſifted 


as fine as Flour; perfume it with Musk and 


Ambergreaſe; then have ready ſteeped ſome Gum- 
arabick in Orange-flower- water, and with that make 


the Sugar into a ſtiff Paſte; drop into ſome of it 


three or iour drops of Oil f Mint, or Oil of Cloves, 


or Oil of Cinamon, or what Oil you like, and let 


ſome only have the Perfume; then roll them up in 


your Ha d like little Peileis, and ſqueeze them flat 


with a Seal, Dry them in the Sun. 


To 
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To fricaſy Almonds. 


Wes 2 pound of Jordan Almonds ; do not 


blanch them, or but one half of them; beat 
the white of an Egg very well, and pour it on your 
Almonds, and wet them all over; then take half a 


pound of double-refin'd Sugar, and boil it to Sugar 


again; and put your Almonds in, and ſtir them till 


as much Sugar hangs on them as will; then ſet them 


on Plates, and put them into the Oven to dry after 
Bread is drawn, and let them ſtay in all night. 
They will keep the Year round if you keep them 
dry, and are a pretty Sweetmeat. 


To make Almond Cakes. 


TD OIL a pound of double-refin'd Sugar up to 2 


thin Candy; then have in readineſs half a 
pound of Almonds blanched, and finely beaten 


with {ome Roſe or Orange-flower-water, the Juice 
of one Lemon, the Peels of two grated into the 


Juice, put all theſe together, ſtir them over a gentle 


fire till all the Sugar is well melted, but be ſure it 
does not boil after the Lemom is in; then put it into 


your clear Cake Glaſſes: Perfume them, and when 


they arc a little dry, cut them into what ſhape you 


pleaſe. 


To make Orange Cakes. 


P ARE your Oranges very thin, and takeoff the 


white Rinds in quarters; boil the white 
Rinds very tender, and when they are enough, take 
them up, and {ſcrape the Black off, and {queeze them 


between two Trenchers; beat them in a ſtone Mor- 


tar to a fine Pulp with a little Sugar, pick the Meat 


out of the Oranges from the Skins and Seeds, and 
mix the Pulp and Meat together, and take the 
weight and half of Sugar; boil the Sugar to a 


candy- 
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candy-height, and put in the Oranges, ſtir them 
well together, and when tis cold, drop em on a 
Pye-plate, and ſet them in a Stove. You may per- 
fume them. To the Rinds of ſix Oranges put the 
Meat of nine Lemons. Cakes are made the ſame 
way, only as many Kinds as Meat, and twice the 
weight of Sugar. 


To make March-pane unboiled. 


AK E a pound of Almonds, blanch them and 
bceat them in Roſe-water; when they are 
finely beaten, put to them half a pound of Sugar, 
beat and ſearced, and work it to a Paſte; ſpread 
ſome on Wafers, and dry it in the Oven; when 'tis 
cold, have ready the white of an Egg beaten with 
Roſe-water and double-retin'd Sugar. Let it be as : 
thick as Butter, then draw your March-pane thro* | 
it, and put it in the Oven: It will ice in a little | 


time, then keep them for uſe. pack 

If you have a mind to have your March-pane 
large, cut it when tis rolled out by a Pewter-plate, 
and edge it about the top like a Tart, and bottom 
with Wafer-paper, and ſet it in the Oven, and ice 
itt as aforeſaid; when the Icing riſes, take it out 
and ſtrew coloured Comfits on it, or ſerve Sweet- 
= mcats on it. 


To preſerve Cherries. 


ICK and ſtone your Cherries, and weigh them, 
and take their weight in ſingle-refin'd Sugar 
beaten fine, mix three parts of the Sugar with Juice 
of Currants, and put 1t in your Preſerving-pan, and 
give it a boil and a ſcum, and then put in your 
Cherries; let them boil very faſt, now and then 
ſtrewing in ſome of the Sugar that was left till all 
is in, {cum it well, and when they are enough, 
which you may know by trying ſome in a Spoon, 
and when it jellies, take it off, and fill your Glaſ- 
ſes, and when they are cold, paper them up. To 
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To preſerve Currants in Jelly. 


ARE your Currants and ftrip them, and put 
them in an earthen Pot; tie them cloſe down, 
and ſet them in a kettle of boiling Water, and let 
them ſtand three hours, keeping the Water boiling; 
then take a clean flaxen Cloth, and ſtrain out the 
Juice, and when it has ſettled, take a pound of 
double-refin'd Sugar, beaten and ſifted, aud put to 


a a pmt of the clear Juice: Have in readineſs ſome 
_ whole Currants ſtoned, and when the Juice boils, 


put in your Currants, and boil them till your Sy- 


rup jellies, which you may Know by taking up 
fome in a Spoon; then put it in your Glaſſes. This 
way make Jelly of Currants, only leaving out the 


whole Currants; when it is cold, paper them up. 


To preſerve Barberries. 
Tr. the largeſt Barberries you can get, and 


1 ſtone them, and to every pound of Barberries 


take three pounds of Sugar, and boil it till *tis candy- 
high; then put in the Barberries, and let them boil 


tilt the Sugar boils over them all; then take them 
off, {cum them, and fet them on again, and give 


them another boil, and put them in an earthen 


Pan, cover them with Paper, and ſet them by till 


the next Day; then put them in Pots, and pour 
the Syrup over them; cover them with Paper, and 


keep them in a Stove. If the Syrup grows thin, 


you may make a little Jelly of Pippins, and put 
them in when 'tis ready, and give them one walm, 


and pour them again into Glaſſes. 


70 2 ger ve co 2 75 Pippins. 


ARE Kentiſh Pippins, or Apple-Johns, pare 
1 them, and ſlice them into fair Water; ſet 
| them 
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them on a clear fire, and when they are boiled to 
maſh, let the Liquor run through a Hair Sieve. 


Boil as many Apples thus, till you have the quan- 


tity of Liquor you would have. To a pint of this 
Liquor you muſt have a pound of double-retin'd 


Sugar in great Lumps; wet the Lumps of Sugar 


with the Pippin Liquor, and fet it over a gentle 

fire, and let it boil, and ſcum it well, and while you 
are making the Jelly, you muſt have your whole 
Pippins boiling at the {ame time; they muſt be 
the faireſt and beſt Pippins you can get; ſcoop out 
the Cores, and pare them neatly, and put them in- 
to fair Water as you do them. You muſt likewile 
make a Syrup ready to put them into the quantity 
as you think will boil them in clear; you mult 
make that Syrup with double-refin'd Sugar and 


Water: tie up your whole Pippins in a Piece of fine 


Muſlin ſeverally, and when your Sugar and Water 


| boils put them in; let them boil very faſt, ſo fat 


that the Syrup always boils over them; fometimes 
take them off, and then ſet them on again, and let 


them boil till they are clear and tender; then take 


off the Tiffney or Muſlin they were tied up in, 

and put them into Glaſſes that will hold but one in 
a Glaſs; then fee if your Jelly of Apple-Johns be 
boiled to Jelly enough; if it be, ſquecze in the 


Juice of two Lemons, and put Muſk and Amber- 


greaſe in a Rag, and let it have a boil ; then ſtrain 


it through a Jelly-bag into the Glaſſes your Pippins 
were in: You muſt be ſure to drain your Pippins 


well from the Syrup they were boiled in; before 
you put them in your Glaſſes, you may, if you 


pleaſe, boil Lemon-pecl in little pieces in Water 
till they are tender, and then boil them in the Sy- 


rup your Pippins were boiled in; then take them 
out, and lay them about the Pippins before the 


Jelly is put in; when they are cold, paper them 
up. net, „ Pa 


To 
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To make Pippin Telly. 


| AK E fifteen Pippins, pared, cored and fliced, 
and put them into a pint and half oi Water, 

and let them boil till they are tender; then put 
them in a Strainer, and let the thin run from them, 
as much as 1t will; and to a pint of Liquor, take a 
Pound of double-refin'd Sugar, wet your Sugar, and 
| boil it to Sugar again; then cut ſome Chips of can- 


died Orange or Lemon-peel, and cut it as fine as 


Threads, and put it into your Sugar, and then your 
Liquor, and let it boil till *tis a Jelly, which will 
be quickly; you may perfume it with Ambergreaſe 


if you pleaſe; pour the Jelly into ſhallow Glaſſes: 
When tis cold, paper it up, and keep it in your 


Stove. 5 
To candy Angelica. 


ARE Angelica that is young, and cut it in 


: fit Lengths, and boil it till it is pretty tender, 


keeping it cloſe covered; then take it up and peel 


off all the Strings; then put it in again, and let it 
1immer and ſcald till *tis very green; then take it up 


and dry it in a Cloth, and weigh it, and to every 


pound of Angelica take a pound of double-refind 
Sugar beaten and ſifted ; put your Angelica in an 
_ earthen Pan, and ſtrew the Sugar over it, and let 


it ſtand two Days; then boil it till it looks very 
clear, put it in a Colandar to drain the Syrup from 
it, and take a little double-refin'd Sugar and boil it 
to Sugar again; then throw in your Angelica, and 


take it out in a little time, and put it on glaſs 
Plates. It will dry in your Stove, or in an Oven 


after Pyes are drawn. 


To make Jelly of white Currants. 


# AKE your largeſt Currants, and ſtrip them 
into a Baſon, and bruiſe and ſtrain them, and 


| 7 
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to every pint of Juice a pound of double-refin'd 
Sugar: juſt wet your Sugar with a little fair Water, 
and ſet it on a flow Fire till it melts; then make it 
boil, and at the {ame time let your Juice boil in 
another thing; ſcum them both very well, and 
when they have boiled a pretty while, take off 
your Sugar and ſtrain the Juice into it through 4 
Muſlin ; then ſet it on the Fire, and let it boil, and © 
if you pleaſe, you may ſtone ſome white Currants 
and put them in, and let them boil till they are 
clear; have a care you do not boil them toc high; 
let them ſtand a while, then put them in Glaſſes. 

If you would mah e clear Cakes of white Currants, 
boil the Juice juſt: as this is; but this obſcrve, that 
when ycu put your Juice and Sugar toge ber, they 
mi{ ſand but ſo long on the Fire, till they are 
warm and well mixed; they mul nc! boil toge- 
ther; and when 'tis cold put it in flat Glajſes; and. 
into your Stove to dry then z turn them often. 


To make white Marmalade. 


; PAK E your Quinces and ſcald them, and pare 
* = them, and ſcrape the Pulp clean from the Cores, 
and to every pound of Pulp put a pound of double- 
refin'd Sugar; put a little Water to your Sugar to 
diſſolve it, and boil it candy-high; then put in the 
Quance Pulp, and ſet it on the Fire till it comes to 
2 Body; let it boil very faſt, when 'tis enough put 
it in Gallipots. ; 


To make red Quince Marmalade. 
DARE, core and quarter your Quinces, then 
weigh them, and to a pound of Quince allow 
a pound of fingle-refin'd Sugar beaten ſmall; and 
to every pound of Quince a pint of Liquor; make 
your Liquor thus: Put your parings and cores, and 
three or four Quinces cut in pieces, into a large 
dkillet, with Water proportionable to the quantity 
N ET 0 
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* x 


of Quinces you do; cover it, and ſet it over the 
fire; and let it boil two or three hours, then put in 
a quart of Barberries, and let them boil an hour, 
and ſtra in all out; then put your Quince, and Li— 
quor, and a quarter of your Sugar, into a Skillet or 


large Preſerving-pan, and let them boil together 


over a gentle fire, cover it cloſe, and take care it 


does not burn; ſtrew in the reft of your Sugar by 
degrees, and ftir it often from the Bottom, but do 
not break the Quince till *tis near enough: then 
break it in lumps as finall as you like it; when 'tis 


of a good Colour and very tender, try ſome in a 
Spoon, if it jellies *tis enough; then take it oft, 
and put it in Gallipots; when tis cold, paper it up, 


Jo make Marmalade of Cherries. 


AKE four pounds of Cherries, ſtone them, and 


1 put them in a Preſerving-Pan, with a quart of 


Juice of Currants ; ſet them on a Charcoal fire, and 


let the fire dry away moſt of the Juice; break or 
maſh them, and boil three pounds of Sugar candy- 
high, and put the Cherries to it, and ſet it on the 
Fre again, and boil it till it comes to a Body; ſo put 
it in Glaſſes, and when *tis cold paper it up. 


To make 7 Paſte of green Pippins. 


x AK E Pippins and ſcald them, and peel them, 


till they are green; when you have peeled 
them, have freſh warm Water ready to put them 


into, and cover them cloſe, and keep them warm 


till they are very green; then take the Pulp of 
them, but none of the Core, and beat it in a Mor- 


tar, and paſs it through a Colander; and to 2 


pound of the Pulp put a pound and one ounce of 
double-refin'd Sugar; boil your Sugar till it will 


ball between your Fingers; put in your Pulp, and 
take it off the fire to mix it well together, ſet it on 


the fire again, and boil it till *tis enough; which 


you 


” — 
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you may know by dropping a little on a Plate, 2 
and then put it in what Form you pleaſe: Duſt it 


with Sugar, and ſet it in the Stove to dry; turn it, 
and duſt the other ſide. 


To make white Quince Paſte. 4 


CO CALD the Quinces tender to the Core, and pare 
them, and ſcrape the Pulp clean from the Core, 
beat it in a Mortar, and pulp it through a Colan- 
deer; take to a pound of Pulp a pound and two. - 
| ounces of Sugar, boil the Sugar till *t1s candy-high; 
then put in your Pulp, ſtir it about conſtantly till 
you {ee it come clear from the bottom of the Pre- 
| ſerving-pan; then take it off, and lay it on Plates 
pretty thin: You may cut it in what Shape you 
pleaſe, or make Quince Chips of it; you muſt duſt 
it with Sugar when you put it into the Stove, and 
turn it on Papers in a Steve, and duſt the other 


E Hide; when they are dry, put them in Boxes with 

Papers between. You may make red Quince Paſte 

the ſame way as this, only colour the Quince with 

_ Coctineel. | 

3 „ To dry Pears or Apples. 

=” AK E poppering Pears, and thruſt a piked Stick 

I into the Head of them beyond the Core, then 
cſoald them, but not too tender; then pare them the 
| long way; put them in Water, and take the 
| weight of them in Sugar, and clarify it with Wa- 
| ter, a pint of Water to a pound of Sugar, ſtrain 
7 the Syrup, and put in the Pears; ſet them on the 
. fire, and boil them pretty faſt for half an hour; 
: cover them with Paper, and ſet theni by till the 
; next day; then boil them again, and ſet them by 
till the next day; then take them out of the Sy- 
| rup, and boil it till 'tis thick and ropy; then put 
the Pears in your Preferving-pan, and put the Sy- 
Tup to them, and if it will not cover them, add ſome 
I „„ . Sugar 


e 
1 N. * 
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Sugar to them, ſet them over the fire and let them 
boil up; then cover them with Paper, and ſet em 
in a Stove twenty-four hours; then take em out, 
and lay them on Steves to dry; then lay them on 


Plates, and duſt them with Sugar, and ſet them in- 


to your Stove to dry; and when one fide is dry, 
lay them on Papers, and turn them, and duft the 
other ſide with Sugar; ſqueeze the Pears flat by de- 
grees; if tis Apples ſqueeze the Eye to the Stalk; 
when they are quite dry put them in Boxes with Pa- 
Pers between. OS. - 85 15 


To ary Pears or Pippins without Sugar. 


AKE your Pears or Apples and wipe them 
1 clean, and take a Bodkin and run it in at the 
Head, and out at the Stalk, and put them in a flat 
earthen Pot, and bake them, but not too much; 
you muſt put a quart of ſtrong new Ale to half a 
peck of Pears, tie white Papers over the Pot, that 
they may not be ſcorched in baking, and when 
they are baked let them ſtand to be cold; and take 
them out to drain, ſqueeze the Pears flat, and the 
Apples the Eye to the Stalk, and lay them on 
Sieves with wide holes to dry, either in a Stove, or 
an Oven that is not too hot. : 


To candy any fort of Flower. 


ARE your Flowers, and pick them from the 
white part; then take fine Sugar and boil it 
candy-high; boil as much as you think will receive 
the quantity of Flowers you do ; then put in the 
Flowers, and ſtir them about till you perceive -the 
Sugar to candy well about them ; then take them 
off from the fire, and keep them ſtirring till they 
are cold in the Pan you candied them in; then fift 
the looſe Sugar from them; and keep them in Boxes 
very dry. | EATS I 
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To candy Orange Flowers. 


ter, then boil it candy-high, then put in a handful 


of Orange-flowers, keeping it ſtirring, but let it not” 
boil, and when the Sugar candies about them, take 
it off the fire, drop it on a Plate, and ſet it by till 


tis cold. 


To make Syrup of any Flower. 

LIP your Flowers, and take their weight in 
4 Sugar; then take a high Gallipot, and put a 

row of Flowers, and a ſtrow ing of Sugar, till the 


Pot is full; then put in two or three {poonfuls of 
the ſame Syrup or ſtill'd Water; tie a Cloth on the 
top of the Pot, and put a Tile on that, and ſet your 


Gallipot in a kettle of Water over a gentle fire, and 
let it infuſe till the ſtrength is out of the Flowers, 


which will be in four or five hours; then ſtrain it 


thro' a Flannel, and when *tis cold bottle it up. 


To candy any fort of Fruit, 


1 FT ER you have preſerved your Fruit, dip 


them ſuddenly into warm Water to take off 
the Syrup ; then ſift on them double-refin'd Sugar 


till they look white; then ſet them on a Sieve in a 
warm Oven, taking them out to turn two or three 
times; let them not be cold till they be dry, and 


they will look clear as Diamonds. So keep them 
Alnotber way to preſerve Oranges. 


AKE right Sevil Oranges, the thickeſt rinded 


you can get, lay them in Water, changing 
the Water twice a-day for two days; then rub 'em 


well with Salt, and waſh them well afterwards, and | 


AR E half a pound of double-refin'd Sugar 
finely beaten, wet it with Orange-flower Wa- 


* 
* 
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put them in Water, changing the Water twice a- 
day for two days more; then put them in a large 
Pot of Water to boil, having another Pot of boiling 
Water ready to throw them into, as the other grows 
bitter; change them often till they are tender; then 
take them up in a Linnen Cloth, and a Woollen 


by Over it to keep them hot; take out one at a time, | 
And make a little hole at the top, and pick out the 


Seeds, but do not break the Meat; pare them as thin 


as you can with a ſharp Penknife; take to a pound 
of Oranges before they are opened, a pound of dou- 


ble-refin'd Sugar, and a pint of fair Water; boil it 
and ſcum 1t, and let it be ready when you pare 
them to throw them into, and when they are all 
pared, ſet them on the fire, cover them cloſe, and 
keep them boiling as faſt as they can boil, till they 
look clear; then take them up into a deep Gallipot 
with the holes upward, fill them with Syrup, and 
when they are almoſt cold, pour the reſt of the Sy- 
rup over them; let them ſtand a Fortnight or three 
Weeks in that Syrup; then make a Jelly of Pip- 
Pins, and when tis almoſt ready, take your Oranges 
out of the Gallipot, and pour all the Syrup out of 


them, and put them into the Jelly, and let them have 


a boil or two, then put them into your Glaſſes, and 
when they are near cold, fill 'em with Jelly, the 
next day paper them. » | 


To preſerve Gogſeberries in Hops. 
ws 3 AKE the largeſt Dutch Gooſeberries, and with 


a Knife cut them a-croſs at the Head and half 
way down, and with a Bodkin put out the Seeds 


clean, and do not break them; then take fine long 
Thorns, ſcrape them, and then put on your Gooſe- 
berries, putting the Leaf of the one to the Cut of 


the other, and ſo till your Thorn is full; and when 
they are full, put them into a new Pipkin with a 


_ cloſe cover, and cover them with Water, and let em 
| Rand ſcalding till they are green; them take them 


up. 


2 E ade 


up, and lay them upon a Sieve to drain from the 
Water; be ſure they do not boil in the greening, 
for if they have but one walm they are ſpoiled, and 


while they are greening make a Syrup ſor them. 
Take whole green Gooſeberries and boil them in 


Water till they all break, then {train the Water thro? 


a Sieve, and weigh your Hops, and to a pound of 
Hops put a pound and halt of double-refin d Sugar, 
put the Sugar and Hops into the Liquor, and boi! 
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them open till they are clear and green; then take 


them up and lay them upon Pye-plates, and boi 
your Syrup longer; lay Your Hops ina pretty dee wp 


Gallipot, and when the Syrup is cold, pour it on 
them; cover them with Paper, and keep them in a 
Stove. re 


To preſerve Gogſeberries whole, without 
FE ftoning. „ 
AK E the largeſt preſerving Gooſeberries and 
pick off the black Eye, but not the Stalk; 
then ſer them over the fire in a pot of Water to 
ſcald, cover them very cloſe, and let them ſcald, 
but not boil or break; and when they are tender, 
take them up into cold Water; then take a pound 
and half of double: refinꝰd "pods 


pound of Sugar, and when the Syrup 1s cold, put 
Four Gooſeberries ſingle into your, Preſerving-pan, 
and put the Syrup to them, and ſet them on a gen- 
tle fire and let them boil, but not too faſt, leſt they 


break, and when they are boiled, and you perceive 


the Sugar has enter'd them, take them off, cover them 


with white Paper, and ſet them by till the next day; 


then take them out of the Syrup, and boil the Syrup 
till it begins to be ropy, ſcum it, and put it to them 
again, and ſet them on a gentle Fire, and let them 
preſerve gently, till you perceive the Syrup will 
rope; then take them off and ſet them by till they 
are cold, covering them with Paper; then boil ſome 
5 — —ͤ—e Gooſe» 
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oa pound of Gooſe- 
berries, clarify the Sugar with Water, a pint to a 
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Gooſe berries in fair Water, and when the Liquor 
is ſtiong enough ſtrain it out, let it ſtand to ſettle; 
and to every pint take a pound of double-refin'd 
Sugar and make a Jelly of it, and put the Gooſeber- 
_ ries in Glaſſes, and when they are cold cover them 
With the Jelly, the next day paper them; wet, and 


* "then half dry the Paper that goes in the inſide, it 


| and put them in your Stove. 


P rale Conſerve of Red- Roſes, or any 
1 bother Flowers. BY 


TAKE Roſe-buds, and pick them, and cut off 
=» the white part from the red, and put the red 
Flowers, and lift them through a Sieve to take out 
the Seeds; then weigh them, and to every pound of 
Flowers take two pound and a half of Loaf-ſugar, 
beat the Flowers pretty fine in a Stone Mortar; 
then by degrees put the Sugar to them, and beat it 
very well till'tis well incorporated together; then 
put it into Gallipots, and tie it over with Paper, and 
over that Leather, and it will keep ſeven Years, 


To flew Apples. 
ARE to a quart of Water a pound of double- 
refin'd Sugar beaten fine, boil and ſcum it, 
and put into it a pound of the largeſt and cleareſt 
Pippins, pared, and cut in halves and cored. Let 
them boil, covered with a continual Froth till they 
be as tender and clear as you would have them; then 
put in the Juice of two Lemons, and a little Peel cut 
like Threads. Let them have five or ſix walms af- 
ter the Lemon is in; then put them in the China 
Diſh or Salver you ſerve them in; they ſhould be 
done two hours before uſed. % 


dcloſes down better, and then put on other Papers, 


The Compleat Houſewife. 18g 


To dry Plumbs or Apricocks.” ® = 
ARK E your Plumbs or Apricocks and weigh bw 


them; and to every pound of Fruit allow 8. 
_ of double-refin d Sugar; then ſcald your 4 


lumbs and ſtone them, and take off the Skins and 


lay your Plumbs on a dry Cloth; then juſt wet 
your Sugar and fet it over the fire, and keep it 
ſtirring all one way till it boils to Sugar again; take 
that Sugar, and lay ſome in the bottom of your 
Preſerving- pan, and lay your Plumbs on it, an& 
ſtrew the reſt of the Sugar on the Plumbs, and let 


it ſtand tall 'tis melted; then heat i- ſcalding hot * 
twice a=day, but let it not boil; and when the Sy- 
rup is very thick, and candies about the Pan, then 
take them ont of the Syrup, and lay them on Glaſſes 
to dry, and keep them continually warm, ſifting a 
little Sugar over them till they are almoſt ary ; 
wet the Stones in the Syrup, and dry them with. 
Sugar, and put them in at one end of the Plumb, 
and when they are thorough dry, keep them in 
Boxes, with Papers between. 


Jo make Sugar of Roſes. 
IIIb off all the whites from the red Roſe-buds, 
and dry the red in the Sun; and to one ounce 
of that finely powder'd, you muſt have one pound 
of Loaf-ſugar; wet the Sugar in Roſe-water; (but 


if in the Seaſon, Juice of Roſes) boil it to a candy- 


height ; then put in your Powder of Roſes, and the 
| Juice of a Lemon; mix it well together; then pour 
it on a Pye-plate, and cut it into Lozenges, or 
what form you pleaſe. e ng 


To preſerve ſmall Cucumbers green. 


: AKE ſmall Cucumbers, boil them, but not 
very tender; when you take them out of the 
. Þþ | TE 4 | Water, 
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Water, make a hole thro' every one with a large t⸗ 
Needle; then pare and weigh them, and to every 


* 


+ Me: 


pound allow a pound of Sugar, which make in a ; 
_ Syrup, with a pint of Water to every pound of Su- 
gar; you mult green them before you put them in- 
+. to the Sugar; then let them boil, keeping them 
2” Cloſe covered; then put them by, and for three or 1 
four days boil them a little every day; put into the 1 


Syrup the Peel of a freſh Lemon. Then make a 
"freſh Syrup with Jouble-refin'd Sugar; you muſt 
have three quarters of a pound to a pound of Cu- 
cumbers, and a quarter of a pint of fair Water, the 
Iuice of a Lemon, and a little Ambergreaſe boiled 
in it; ſo do them for uſe; paper them when cold. 


Ws: To preſerve Mulberries whole. 
E I ſome Mulberries over the fire in a Skillet, 
and draw from them a pint of Juice, when 'tis 
ſtrained. Then take three pounds of Sugar, beaten 
very fine; wet the Sugar with the pint of Juice; 
boil up your Sugar, and ſcum it, and put in two 
pounds of ripe Mulberries, and let them ſtand in the 
Syrup till they are thoroughly warm; then ſet them 
on the fire, and let them boil very gently; do them 
but half enough, ſo put them by in the Syrup till 
next day; then boil them gently again, and when 
the Syrup 1s pretty thick, and will ſtand in a round 
drop when 'tis cold, they are enough; ſo put all 
together in a Gallipot for uſe. 


To make Riſe Drops. 


FT HE Roſes and Sugar muſt be beat ſeparately 
| into a very fine Powder, and both ſifted; to 
a pound of Sugar, an ounce of red Roſes; they 
muſt be mixed together, and then wet with as much 
Juice of Lemon, as will make it into a Riff Paſte. 
Set it on a flow fire in a ſilver Porringer, and ſtir 
it well; and when 'tis ſcalding hot quite through, 
5 OO EEO. = 
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take it off, and drop it on Paper. Set them near 
the fire the next day ; they'll come off. 


To candy Flowers. Wi 
rpm your Flowers when dry; cut off tl . 


Leaves as far as the colour is good; according 1 by 
to your quantity, take of -double-refin'd Sugar, a =; 
wet it with fair Water, and boil it to a candy heights g 


then put in your Flowers, of what ſort you pleaſe, 
as Primroſes, Violets, Cowſlips, or Borage, with a 


Spoon; take them out as quick as you can, with ass 
little of the Syrup as may be, and lay them in a 
diſh over a gentle fire, and with a Knife ſpread them, 


that the Syrup may run from them; then change 
them upon another warm diſh, and when they are 
dty from the Syrup, have ready ſome double refin d 
Sugar, beaten and ſifted, and ftrew ſome on your 

Flowers; then take the Flowers in your Hands, and 
rub them gently in the hollow of your Hand, and. 
that wilt open the Leaves; a Stander-by ſtrewing 
more Sugar into your hand as you ſee convenient; 
ſo do till they are thoroughly open'd and dry; then 
put your Flowers into a dry Steve, and ſift all the 
Sugar clean from them. They muſt be kept in a 
dry place. Roſemary Flowers muſt be put whole 
into your Syrup. Young Mint Leaves you muſt 
open with your Fingers; but all Bloſſoms rub with 
your Hand as directed. DT EL 


To make Cakes of Flowers. 

OIL double-refin'd Sugar candy-high, and 

DD then ſtrew in your Flowers, and let them boil | 
once up; then with your Hand lightly ſtrew in a 
little double-refin'd Sugar ſifted ; and then as quick 

as may be, put it into your little Pans, made of 
Card, and pricked full of holes at bottom. You 
muſt ſet the Pans on a Pillow, or Cuſhion ; when 


they are cold, take them out. 5 


I 88 The C ompleat Houſewife. 


SI To make Wormwood Cakes. 
x ; * AE E one pound of donble-refin'd Sn gar ſifted; 


mis it with the whites of three or tour Eggs 


. 

e * \ 
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ell beat; into this drop as much chymical Oil of 


* Wormwood as you pleaſe. So drop them on Paper: ] 
Fou may have ſome white, and ſome marble, with 1 
> Specks of Colours, with the point of a Pin; keep | 


Pour Colours ſeverally in little Gallipots. For red, 
take a dram of Cochineel, a little Cream of Tartar, 

as much of Allum; tye them up ſeverally in little 
bits of fine Cloth, and put them to ſteep in one 
Glaſs of Water two or three hours. When you uſe 

the Colour, preſs the Bags in the Water, and mix 

tome of it with a little of the White of Egg and 
Sugar. Saffron colours yellow; and mult be tied in 

a Cloth, as the red, and put in Water. Powder- 

blue, mix'd with the Saffron-water, makes a green; 

for Blue, mix fome dry Powder-blue with ſome 

Water. VVV 5 e 


To candy Orange-Flowers. 


AK E Orange- flowers, that are ſtiff and freſh. 
| pick'd, and boil them in a good quantity of 
Spring-water in a Preſerving-pan, and when they 
are tender, take them out and drain them in a Sieve, 
and lay them between two Napkins till they be very 
dry. Take the weight of your Flowers in double- 
refin'd Sugar; if you have a pound, take half a 
pint cf Water, and boil wich the Sugar till it will 
{and in a drop; then take it oft the fire, and when 
tis almeſt cold, put it to the Flowers, which muſt 
be in a filver Baſon; ſhake them very well together, 
and ſet them in a Stove, or in the Sun; and as they 
begin to candy, take them out, and put them on 
Glaſſes to dry; keeping them turning till they are 


ary. 
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mer ne? . preſerve Raſpberries. 5 


AK E the juice of red and white Raſpberries 


and Codlin jelly; to a pint and half, two 


| pound of double-refin'd Sugar 8 boil it and ſcum ; 


and then put in three quarters of a pound of large 
pick'd Raſpberrics; let them boil very faſt till they 
jelly, and are clear; don't take them off the FF 

that will make them hard, a quarter of an hour 
do them when they begin to boil; then. put your” 


| Raſpberries in the Glals firſt, and ſtrain: the Seeds 
from the Jelly, and put it to them, and when they. _ 


begin to cool, ſtir them gently, that they may not 


all lie on the top of the Glaſs, and when cold, lay 


Papers cloſe on them, firſt wet the Papers and dry 
them in a Cloth. _ 21 


To make @ flrong Apple Fell. 


T ET your Water boil in the Pan you mae it 


Lin, and when the Apples are pared and quai- 
tered, put them into your boiling Water; let there 


be no more Water than will juſt cover thein, and let 


it boil as faſt as poſſible, and when the Apples are all 
to pieces, put in about a quart of Water more, and 
let it boil half an hour longer, then run it through a 


Jelly-bag, and uſe it as occaſion for any fort of 
Sweetmeat; in the Summer Codlins are beſt, in the 
Winter Golden Runnets or Winter Pippins. 


J preſerve Raſpberries whole. 
AKE the full weight of your Raſpberries in 

double: refin'd Sugar, beaten and ſifted; lay 
your Raſpberries ſingle in the bottom of your Pre- 


D ferving-pan, and put all Jour Sugar over them 3 ſet 


them on a ſlow fire, till there is tome Syrup in the 


bottom of the Pan; then ſet them on a quick Fire 
till all the Sugar be thoroughly melted, give them 


3 two 
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two or three walms, ſcum them, and take them 
up, and put them in Glaſſes. 


To make Bisket, | 


AK E the whites of four Eggs, the yolks of 
Iten, beat them a quarter of an hour with four 
= ſJpoonfuls of Orange-flower-water ; then add to it 
dne pound of Loat-ſugar beaten and ſifted; then 
heat them together an hour longer; then ſtir in half 


A pound of dry Flour, and the Peel of a Lemon 
_ erated off; mix it well together, then butter the 
{a | and fill them, ſearce e Sugar over them as 

Fou put them into the Oven; when they are riſen 
in the Oven, take them out and lay them on a clean 
Cloth, and when the Oven is pretty cool put them 
in again on Sieves, and let them ſtand till they are 
dry, and will ſnap in breaking. 


To make Chocolate Almonds. 


AKE a pound of Chocolate finely grated, 
and a pound and half of the beſt Sugar finely 
ſifted ; then ſoak Gum-dragant in Orange-flower- 
water, and work them into -what form you pleaſe. 

Ihe Paſte muſt be ſtiff, dry them in a Stove. 


To make Leinon Puffs.” 


j 7 | AK E a pound and a quarter of double-refin'd 

' 3 Sugar beaten and ſifted, and grate the Rinds 
1 of two Lemons and mix well with the Sugar; then 
1 beat the whites of three new-laid Eggs very well, 
'Y and mix it well with your Sugar and Lemon-peel , 
1 beat them together an hour and quarter, then make 
fi it up in what forin you pleaſe; be quick to ſet them 
_. in a moderate Oven, don't take them off the Papers 


8 2 


To preſerve Oranges whole. 


AKE the beſt and largeſt Sevil Oranges, wa- 
hh ter them three days, ſhifting them twice a 


day, boiling them in a Copper with a great deal of + 
Water till they be tender; they muſt be ty'd ii 4 
Cloth and kept under Water, the Water muſt bait 
before you put them in; then take to every pound 

of Orange a pound and halt of double-refin d Sugar, 
beaten and ſifted; then have in readineſs Apple- 


water made of John-Apples; take to every pint of 
that Water a pound of Sugar; then take a third part 
of the Sugar and put to the Water, boil it a while, 
and ſet it by to cool; then cut a little hole in the 
bottom of your Orange, and pick out all the Seeds, 
and fill them up with what Sugar is left; prick your 


Oranges all over with a Bodkin; then put them 


into your Syrup, boiling them ſo faſt that the Syrup 
may cover them; then put in your Sugar that is 


left. When the Syrup will jelly, and the Oranges 
look clear, they are enough; then glaſs them with 
the holes uppermoſt, and pour the Syrup upon em. 


J make Almond Loaves. 


1 LANCH your Almonds in hot W ater, and 


throw them into cold; then take their weight 


in double: refin d Sugar finely ſearc'd, beat them to- 
gether until they come to a Paſte; then make them 
up into little Loaves; then ice them over with ſome 
white of Egg and Sugar; bake them on Paper: If 


you pleaſe you may throw your Almonds into O- 
range-flower-water inſtead of cold Water. 8 


To make Lemon Bislet. 
ak fix yellow Rinds well beat, with a 


f 


1 pound of double-refin'd Sugar, and whites of 


four 
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four Eggs, till come to a Paſte; lay them on Wafer- 98³ 
paper, ſo bake them on Tins. | ag 
To make Orange-Chips criſp. 
J ARE your Oranges very thin, leaving as little 

> FL white on the Peel as poſſible, throw the Kinds r 

Into fair Water as you pare them off; then boil 5 
them therein very faſt till they are tender, ſtill filling 3 
up the Pan with boiling Water as it waſtes away; * 
then make a thin Syrup with part of the Water they "7 
were boil'd in, and put the Kinds therein and juſt 4 
let them boil; then take them off, and let them lie 


in the Syrup three or four days; then boil them 
again till you find the Syrup begins to draw be- 
' tween your Fingers; then take them off from the 
Fire, and let them drain between a Colander ; take 
out but a few at a time, becauſe if they cool too faſt, 
it will be difficult to get the Syrup from them, 
which muſt be done by paſſing every piece of Peel 
thro' your Fingers, and laying them ſingle on a Sieve 
with the Rind uppermoſt: The Steves ay be ſet in 
_ aStove, or before the Fire, but in Summer the Sun 
is hot enough to dry them. Three pounds of Sugar 
will make Syrup- to do the Peels of twenty-five 
Uranges. ĩ˙ 7 = en i nos 


To make Syrup of Orange-peel. 
Oe every pint of the Water in which the Orange- 
IJ peels were ſteep'd, put a pound of Sugar, boil 
It, and when it has boil'd a little, ſqueeze in ſome 
Juice of Lemon, and make it more or leſs ſharp to 
your Taſte; filter the Lemon juice thro? Cap-paper, 
as it boils fcum it clear; and when boiled enough 
to keep, take it off the Fire, and when cold bottle 
it. When your Orange-peels are dried on one ſide, 
turn the other, and ſo do till they are criſp ; brufh 
the Sugar from them, then take a Cloth dippd in 
Warm Water, and wipe off all that remains of Su- 
— 3 
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gar on the Rind fide; then lay them on the Sieve 
again, and in an hour they will be dry enough to 
put into your Boxes to keep. 


To make Orange Marmalade. 


AKE the beſt Sevil Oranges and weight "2g 
pound of them, then pare off all the yellow” 
Rind very thin, quarter the peel and put 'em in Was 
ter; cover em down cloſe, and ſhift the Water ſix 
or ſeven times as it boils to take the Bitterneſs out, 
and that they may look clear, and be tender; then 
take them out, ary them 1 in a Cloth, take out all 
the Strings, and cut em thin as Pallets ; then take 
a pound of double-refin'd Sugar beaten, and boil it 
with a little Water to a Candy height, {cum it 
clean and put in your Peels; let them boil near 
half an Hour; have in readineſs your Orange- meat 
all pick'd from the Skins and Seeds, and the Juice 
ol two large Lemons, and put it into the Peels, and 
boil all together a quarter of an hour longer; io 
glaſs it up, and paper it when cold. 


T6 make Orange Clabes. 


U T your Oranges, pick out all your Meat and 
0 Juice free from the Strings and Seeds, and ſet 
it by; then boil it and ſhift the Water till your 
Peels are tender, dry them 1n a Cloth and mince 
them ſmall, and put them to the Juice; to a pound 
of that weigh a pound and half of double-refin d 
Sugar; dip your Lumps of Sugar in Water and 
boil it to a Candy-height; take it off the Fire and 
put in your Juice and Peel, ſtir it well, and when 
tis almoſt cold put it in a Baſon and ſet it in a 
Stove; then lay it thin on earthen Plates to dry, 
and as it candies faſhion it with your Knife; and as 
they dry lay them on Glaſs; when your Plate is 
a, Pot 1 more out of your Baſon, 


O 


"i 


* 
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| To make Lemon Cakes. 


RATE off the yellow Rind of your Lemon, 
and ſqueeze your Juice to that Peel; take 


two Apples to every Lemon, pare and core them, 

and boil them clear, then put them to your Lemon: 

to a pound of this put two pound of double-refin'd 
Sugar, then order it as the Orange. 


To candy Orange-flowers. 


ARE Orange-flowers that are {tiff and freſh, 


boil them in a good quantity of Spring-water 
in a Preſerving-pan, and when they are tender take 


them up, and drain them thro? a Sieve, and dry 
them between Napkins very dry; take the Weight 
in double-refin'd Sugar, and to a pound put half a 
pint of Water, boil it till it ſtands in a thick Drop, 
and when tis almoſt cold put it to your Flowers 
in a Silver or Cina Baſon; ſhake them well toge- 
ther, and ſet then in a Stove, or Sun, and when 


they begin to candy take them out, and lay them 


on Glaſſes to dry; lift Sugar on them, and turn 
them every day till they are criſp. : 


To make [4 lear Candy. 


TAK E ſix cunces of Water and four ounces of 


fine Sugar ſearc'd, ſet it on a ſlow Fire to 


melt without ſtirring, let it boil till it comes to a 


ſtrong Candy; then have ready your Peel or Fruit 
ſcalded hot in the Syrup they were kept in, drain 


them very well from it, and put them into your 


Candy, which you muſt rub on the ſides of your 


HBaſon with the back of your Spoon till you ſee the 
Candy pretty white; take out the Fruit with a 
Fork, touch it not with your Fingers: if right, 


the Candy will ſhine on your Fruit, and dry in 
8 ä | three 
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three or ſour hours in an indifferent hot Stove: 
Lay your Fruit on Sieves. 


To keep Fruit in Syrup to candy. 
I F you candy Orange or Lemon-peels, you muſt 


firſt rub them with Salt; then cut in what 


\ Faſhion you pleaſe, and keep them in Water two 
days; then boil them tender, ſhifting the Water 
you boil them in two or three times; you muſt _ 
have a Syrup ready, a pint of Water to a pound of 

Sugar, ſcald your Peels in it till they look clear. 
Fruit 1s done the ſame way, but not boil'd till you 
put them in your Syrup; you muſt heat your Sy- 
rup once a Week, TY out your Fruit, and put 
them in again while the Syrup is hot; they will 

keep all the Year. TON 


To dry Apricocks like Prunello's. 


F*AKE a pound of Apricoks, being cut in 
halves or Quarters, let them boil till they be 
very tender in à thin Syrup, let them ſtand a day 
or two in the Stove; then take them out of the 
_ Syrup, and lay them drying till they be as dry as 
Prunello's, then box them: You may make your 
Syrup red with the Juice of red Plums; if you 


_ pleaſe you may pare them. 


To preſerve green Cucumbers. 
AKE Gerkins, rub them clean, then green 
1 them in hot Water; then take their Weight 


in double-refin'd Sugar, boil it to a thick Syrup 
with a quarter of a pint of Spring- water to every _ 
pound of Sugar; then put in your Cucumbers and 
ſet them over the Fire, but not to boil faſt; ſo do 
two or three days. The laſt day boil them till they 
are tender and clear, fo glaſs them u. 
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To 9215 clear Cakes of Gooſeberrics. 


TAKE your white Dutch Gocſtberries when 


they are thorough ripe, break them with 


Four Fingers and ſqueeze out all the Pulp into a 
ne piece of Cambrick or thick Muſlin to run thro? 
clear; then weigh the Juice and Sugar one againſt 


the other; then boil the Juice a little while, then 
put in your Sugar and let it diflolve, but not boil; 


ſcum it and put it into Glaſſes, and ſtove it in a 


warm Stove. 


Another way to make Orange Marmalade. 


RN P your Oranges, cut out all the Meat, boil 


the Rinds very tender, and cut them very 


fine; then take three pound of double-refin'd Su- 


gar, and a pint of Water, boil and ſcum it, and 


then put in a pound of Kind; boil it very faſt till 


the Sugar is very thick, then put in the Meat of 


your Oranges, the Sceds and Skins being pick'd out, 


and a Pint of very ſtrong Pippin Jelly; boil all to- 


gether very faſt. half an hour, then put it in flat 


Pots or Glaſſes: When 'tis cold paper it up. 


7⁰ preſerve Cherries. 


FIAT HER your Cherries cf a bright red, not 

I too ripe; weigh them, and to every pound 
of Cherries put three quarters of a pound of double- 
refin'd Sugar beaten fine; ſtone them, and ſtrew 


ſome Sugar on them, as you ſtone them; to keep 


their Colour, wet your Sugar with fair Water near 
half a pint, and boil and ſcum it, then put in three 
ſmall Spoonfuls of the Juice of Currants, that was 
infuſed with a little Water; give it another boil 


and ſcum, and put in your Cherries ; boil them til» 


they are tender, then pour them into a China Baſon, 


COVex 
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cover them with Paper and ſet them by twenty four 
hours, then put them in your Preſerving-pan, and 
boil them till they lock clear; put them in your 
Glaſs clear from the Syrup, aud put the Syrup on 

them ſtrain'd through Mullin. 1 


To preſerve Green Apricocks. 


) EFORE the Stones are hard, wet them and 
lay them in a coarſe Cloth, and put to them 

two or three handfuls of Salt, and rub them till 
the Roughneſs is off, then put them in ſcalding 
Water, and ſet them over the Fire till almoſt boil'd, 
then ſet thein oft till almoſt cold; do this two or 
three times; after this let them be cloſe cover'd, 
and when they look to be green, let them boil till 
they begin to be tender; weigh them and take 
their Weight in double-refin'd Sugar, to a pound 
of Sugar half a pint of Water; make the Syrup, 
and when almoſt cold, put in your Apricocks, boil 
them well till clear, warm the Syrup two or three 
times till thick, or put them in cold Jelly, or dry 
them as you uſe them oy 
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To preſerve Apricocks that are ripe. 

3 ATH ER your Apricocks about half ripe, 
before they look too yellow; weigh them and 
to every pound put three quarters of a pound of 
treble-refin'd Sugar finely beaten and fitted, then 
pare em and cut 'em in the parting of the Apricock 
to take out the Stone; then make a fine Syrup of 
the Sugar, keeping a little out to ſtrew on them 
whilſt they are boiling ; and after they are boiled 
a little, take em out of the Pan and put 'em in a 
Baſon, and cover them cloſe with Paper, and let 
them ſtand twenty-four hours; be careful not to 
break them in taking them out: The next. Day boil | 
them up for good, put them in your Glaſſes wich 
care, ſtrain your Syrup over them thro' Muſlin. 
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70 candy Orange Chips. 


DP wie your Oranges and ſoak the Peelings in 


Water two Days, and ſhift the Water twice, 


but if you love them bitter ſoak them not: Tie 


. Peels up in a Cloth, and when your Water 
5011s, put them in, and let them boil till they are 
tender; then take what double-retin'd Sugar will 


do, and break it ſmall and wet it with a little Wa- 


ter, and let it boil till 'tis near Candy-high, then 
cut your Peels of what Length you pleaſe, and put 


*em into the Syrup; ſet*em on the Fire and let em 


heat well thro”, then let them ſtand a while, heat 


them twice a Day, but not boil; Let them be {6 


done till they begin to candy, then take them out 
and put them on Plates to dry, and when they are 
dry, keep them near the Fire. 


8 To candy Orange Flowers. 


4 IRST pick your Orange-flowers, and boil 


them quick in fair Water till they are very 


tender; then drain them thro' a Hair-ſieve very 
_ clean from the Water; to a pound of the beſt double- 
refin'd Sugar, take half a pint of fair Water, and as 


much Orange-flower-water, and boil it up to a thick 


Syrup ; then put it out into broad flat Glaſſes, and 


let the Syrup ſtand in the Glaſſes about an inch 


thick, when *tis near cold, drop in your Flow- 
ers, as many as you think convenient, and ſet your 


Glaſſes in a Stove with a moderate heat, for the 
flower they candy, the finer the Rock will be. 


V hen you ſee it is well candied top and bottom, 
and that it gliſſens, break the Candy at top in as 


great Flakes as you can, and lay the biggeſt Piece 


at the bottom on Glaſs-plates, and pick cut the reſt, 


and pile it up with the Flowers to what ſize you 
pleaſe; after that it will preſently be dry in a 


I 
To 
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To ſeald Fruit for preſent Uſe. 


U your Fruit into boiling Water, as much 

as will almoſt cover them, ſet them over a 
{low Fire, keep it in a ſcald till tender, turning 
the Fruit where the Water does not cover; when 
tender, lay a Paper cloſe on it, let it ſtand til cold; 
to a pound of Fruit, put half a pound of Sugar 3 
let it boil, but not faſt, till it looks clear; all 
Fruit done whole but Pippins, and they in halves, 
with Orange or Lemon Peel and Juice of Lemon; 
cut your Peel very thin, like Threads, and ſtreu 
them on your Pippins. 


To make M armalade of Abpricocks. 


ATHER your Apricocks juſt turn'd from the 
G green of a very pale yellow, pare them thin 
and weigh them, three quarters of a pound of 
double-refin'd Sugar to a pound of Apricocks , 

then cut them in halves, take out the Stones and 
flice them thin; beat your Sugar and put it in your 
Preſerving-pan with your flic'd Apricocks, and 
three or four Spoonfuls of Water: bail and ſcum 
them, and when they. are tender put them in 


Z Glaſſes. 


7; 1 a 88 Gaim. 


ATH ER your Gooſeberries full ripe, but 
green; top and tail them, and weigh them; 
a pound of Fruit to three quarters of a pound of 
double-xefin'd Sugar, and half a pint of Water; boil 
them till clear and tender, then put it in Pots. 


To keep Orange-flowers i in 5 p. 


Dic off the Leaves and throw them in Water 
4 boiling on the Fire, and ſqueeze into it the 
O4 luice 
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Juice of two or three Lemons, let them boil half a 
quarter of an hour, and then throw them into cold 
Water, then drain 'em, and lay em on Cloths to 
drain well, then beat and ſift ſome double-retin'd 
Sugar; lay ſome on the bottom of a Gallypot, and 
then a Layer of Flowers, and then more Sugar till 
all is in; when the Sugar melts, put in more till 
there is a pretty deal of Syrup; ſo paper them up 
for uſe. You may put them in Jelly, or what you 


pleaſe. 
To make white Quince Marmalade. 


: 0 CALD your Quinces tender, take off the Skin 


and pulp them from the Core very fine, au to 


every pound of Quince have a pound and half ef 


double-refin'd Sugar in Lumps, aud half a j int ef 


Water, dip your Sugar in the Water and boil and 


ſcum it till *tis a thick Syrup: then put in your 
Quince, boil and ſcum it on a quick Fire a quarter 


of an hour, ſo put it in your Pots. 


To make red Quince Marmalade. 
f and core a pound of Quince, beat the 


Parings and Cores and ſome of your worſt 


Quinces, and ſtrain out the Juice; and to every 


pound of Quince take ten or twelve ſpoonfuls of 
that Juice, and three quarters of a pound of Loai- 
Sugar, put all into your Preſerving-pan, cover it 
_ cloſe and let it ſtew over a gentle Fire two hours, 
when *tis of an Orange-red, uncover and boil it up 
as faſt as you can: when of a good Colour, break 
it as you like it, give it a boil and pot it up. _ 


To make Syrup of Marſhmallows. 


TAKE Varſhmallow Roots, four ounces, Grafſs- 
1 Kots, Aſparagus-Roots, Liq.oriſh, ſtoned. 


Raiſins, of each half an ounce, the tops of Marſh- 


mallows, 
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mallows, Pellitory, Pimpernel, Saxafrage, Plan- 
tan, Maiden-hair white and black, of each a hand- 
ful, red Sizers one ounce; the four greater and four 
leiler cold Seeds of each three Drachms: bruiſe all 
theſe, and boil them in three quarts of Water till it 
comes to two; then put to it four pound of white 
Sugar till it comes to a Syrup; put to every pint 
the white of an Egg to clarify it. 


To make Syrup of Saffron. 


FT*AKE a pint of the beſt Canary, and as much 
Balm-water, and half an ounce of Engliſh 
Sattron, open and pull the Saffron very well, and 
put it into the Liquor to infuſe, let it ſtand cloſe 
covered (ſo as to be hot, but not boil) twelve hours, 
then ſtrain it out as hot as you can, and add to it 
three pounds of double-refin'd Sugar; boil it till it 
is well incorporated, and when ' tis cold bottle it, and 
take one ſpoonful in a little Sack or ſmall Cordial, as 
Occaſion ſerves. | 1 


A Syrup for a Cough or Aſthma. 
AKE of Hyſſop and Pennyroyal Water of 
each a quarter of a pint, ſlice into it a ſmall 
Stick of Liquoriſh and a few Raiſins of the Sun 
ſtoned; let it ſimmer together a quarter of an hour, 
and then make it into a Syrup with brown Sugar- 
candy, boil it a little, and then put in four or five 
ſpoonkuls of Snail-water; give it a walm, and when 
tis cold bottle it: take one ſpoonful Morning and 
Night, with three drops of Balſam of Sulphur in 
it: You may take a little cf the Syrup without the 
Drops once or twice a day. If the Party is ſnort- 
breath'd, a Bliſter is very good. _ 


To make Syrup of Balſam for a Cough. 
H ARE one ounce of Balſam of Tolu, and put 


to it a quart of Spring-water; let them boil 
ab Ak toge- 
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together two hours, then put in a pound of white 
Sugar-candy finely beaten, and let it boil half an 
hour longer; take out the Balſam, and ſtrain the 
Syrup through a Flannel-bag twice ; when *tis cold 
ut it in a Bottle. This Syrup is excellent for a 
Cough; take a ſpoonful of it as you lie down in 
your Bed, and a little at any time, when your 
Cough troubles you. Vou may add to it two ounces 
of Syrup of red Poppies, and as much of Raſpber- 
1 Syrup. I 
A Syrup for a Cough. 
FFYAKE a handtul of Cak-Lungs, a handful of 
| French Moſs, a handful of Maiden-hair ; boil 
all theſe in three pints of Spring-water till it comes 
to a quart ; then ſtrain it out, and put to it ſix pen- 
 nyworth of Saffron ty'd up in a Rag, and two pound 
of brown Sugar-candy ; boil it up to a Syrup, and 
when *tis cold bottle 1t: Take a ſpoonful of it as 
often as your Cough troubles you 


For a Cough. 
FAKE three quarts of Spring-water and put 
it in a large Pipkin, with a Calf*s-foot, and 
four ſpoonfuls of Barley, and a handful of dry'd 
Poppies ; boil it together till one quart be conſu- 
med, then ſtrain it out and add a little Cinamon 
and a pint of Milk, and ſwecten it to your Taſte 
with Lcaf-ſugar : warm it a little, and drink half a 

pint as often as you pleaſe. _ 


To make Conſerve of Hips. 
FIATH ER the Hips before they grow ſoft, cut 
ATI off the Heads and Stalks, ſlit them in halves, 

and take out all the Seed and white that is in them 
very clean; then put them in an earthen Pan, and 
ſtir them every Day, elſe they will grow mouldy 
let them ſtand till they are ſoft enough to rub 
E through 


T 
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through a coarſe Hair-ſieve; as the Pulp comes, 


tale it off the Sieve; they are a dry Berry, and 
will require pains to rub it through; then add its 
weight in Sugar, and mix it well together without 


boiling; keeping it in deep Gallipots for uſe. 


To preſerve Apricocks ripe. 


Ather your Apricocks of a fine Colour, but 


10t too ripe; weigh them, and to every 


pouiid of Apricocks put a pound of doublerefin d 


Sugar bcaten and lifted : ſtone and pare your Apri- 
cocks, as you pare them put them into the Pan you 
do them in, with Sugar ſtrew'd over and under 


them, let them not touch one another, but put Su- 


gar between, cover them up, and let them lie till 
the next Day; then ſtir them gently till the Sugar 
is mclted; then put them on a quick Fire, and let 
them boil half an hour, {cumming exceeding well 
all the while: then take it off, and cover it till 'tis 


quite cold, or till the next Day; then boil it again, 
ſcumming it very well till'tis enough, ſo put it in 
TEE: e . 


To pre} eie green Apricocks. 


| TI green Apricocks about the middle of 


June, or when the Stone is hard; put them on 
the Fire in cold Water three or four hours, cover 
them cloſe, but firſt take their Weight in double- 
refin'd Sugar; then pare them nicely, dip your Su- 


gar in Water, and boil the Water and Sugar very 
well; then put in your Apricocks, and let them 


boil till they begin to open; then take out the 
Stone and cloſe it up again, and put them in the 
Syrup, and let them boil till they are enough, 


ſcumming all the while, then put them in Pots. 


TT preſerve the great White Plumb. 


_- O a pound of Plumbs take three quarters of a 


pound of doublc-refin'd Sugar in Lumps, dip 
4 TY "Your 
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your Sugar in Water, and boil and ſcum very well, 


{lit your Plumbs down the ſeam, and put them into 
the Syrup with the flit downward ; let them ſtew 
over the Fire a quarter of an hour, ſcum very well, 
and take them off and when cold, turn them and 


cover them up, and turn them in the Syrup every 


Day two or three times a Day for five Days, then 
put them in Pots. 


To make Jelly of Currants. 

'C TRIP your Currants, put them in a Jug, and 
O infuſe 11 Water, ftrain out the Juice upon Su- 
gar, ſweeten to your Taſte, boil it a great while 


till it jellies, ſcumming all the while, and then put 


it in your Glaſſcs. 


Jo make Apricock Chips. 


'T ARE your Apricocks, and part them in the 
oy middle; take out the Stone and cut them 


croſs- ways pretty thin, as you cut them ſtrew a 


very little Sugar over them, beaten and ſifted; 


then ſet them on the Fire, and let them ſtew gent- 
ly a quarter of an hour, then take them off, cover 
them up, and ſet them by till the next Day; then 
ſet them on the Fire as long as before, take them 
out one by one and lay them on a Sieve, ſtrew Su- 


gar on the Sieve and over them; dry them in the 
Sun or cool Oven, turn them often, when dry put 


i Cn 


To make a Sweet-bas for Linen. 


1 wa a pound of Orris-roots, a pound of 


1 fweet Calamus, a pound of Cypreſs-roots, a 
pound of dried Lemon-peel, a pound of dried 
Orange-pee!, a peck of dried Roſes, make all theſe 
into a groſs Powder; Coriander-ſeeds four ounces, 
 Nutmegs one ounce and a half, an ounce of Cloves; 


other; 


make all theſe into fine Powder, and mix with the 
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other; add Muſk and Ambergreaſe; then take four 
large hindfuls of Lavender-flowers dried and 
rubb'd, a handful of Sweet-marjoram, a handful of 
Orange-leaves, a handful of young Walnut-leaves, 
all dry'd and rubb'd; mix all together with ſome 
bits of Cotton perfumed with Eſſences, and put it 
up into ſilk Bags to lay with your Linen. 


To make the Burning Perf, n. 
T AKE a quarter of a Se of Damaſkeroſe 


Leaves, beat them by themſelves, one ounce 
of Orace-root fliced very thin, and ſteep) d in Roſe- 
water. Beat them well together, and put to it 
two Grains of Muſk, as much Civet, two ounces 
of Benjamin finely "powdered ; mix all together, 
and add a little powder'd Sugar, and make them up 
in little round Cakes, and lay them ſingly on Pa- 
pers to dry; ſet them in a Window where the Sun 
comes, they'll dry in two or three Days; make 
them 1 Ss | | 


eee eee eee ede 


All Sorts of Made Wines. 


— 


* 


EP 1 ann, 2 ine. 
; AKE three pounds of Sugar, and three 
| quarts of Water, let them boil together, and 
ſcum it well; then put in ſix pounds of 
Apricocks pared and ſtoned, and let them boil till 
they are tender; then take them up, and when the 
Liquor is cold bottle it up. Lou may, if you pleaſe, 
after you have taken out the Apricocks, let the Li- 
quor have one boil with a ſprig of flower'd Clary 


in it; the Apricocks make Marmalade, and is very 
good for Prefent ſpending. _ ST Ol 
2 0 
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To make Damſon Wine, 


FA Ather your Damſons, dry and weigh them, 
and bruiſe them with your Hand, put them 
into an earthen Stein that hath a Foſſet; put a 


reath of Straw before the Foſſet; to every eight 


pound of Fruit a gallon of Water; boil the Water, 
and ſcum it, and put it to your Fruit ſcalding hot, 
and let it ſtand two whole Days; then draw it off; 
and put it into a Veſſel fit for it, and to every Gal- 
lon of Liquor put two pound and a half cf fine Su- 
gar: Let the Veſſel be full, and ſtop it cloſe, the 
longer it ſtands the better; it will keep a Year in 
the Veſſel; bottle it out; the {mail Damſon is the 


_ beſt; you may put a very ſinall Lump of double- 


refin'd Sugar in every Bottle. 


To make Gooſeberry Wine. 
ARE to every four pound of Gooſeberries a 
pound and a quarter of Sugar, and a quart of 


fair Water; bruiſe the berries and ſteep them 24. 


hours in the Water, ſtirring them often ; then preſs 


the Liquor from them, and put your Sugar to your | 


Liquor; then put it in a Veſſel fit for it, and when 
it has done working, ſtop it up, and let it ſtand a 
Month, then rack it off into another Veſſel, and 


let it ſtand five or ſix Weeks longer; then bottle it 
out, putting a ſmall lump of Sugar into every 


Bottle; cork your Bottles well, and at three months 


end it will be fit to drink. In the fame manner is 


Currant and Raſpberry Wine made; but Cherry 


Wine differs, for the Cherries are not to be bruiſed, 
but ſtoned, and put the Sugar and Water together, 


and give it a boil and a ſcum, and then put in your 


Fruit, and let it ſtew with a gentle fire a quarter of 


an hour; then let it run thro' a Sieve, without preſ- 


ſing, and when 'tis cold put it in a Veſſel, and or- 


der it as your Gcoſeberry or Currant Wine. The 
„„ * only 


6 
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only Cherries for Wine are the Great Bearers, 


Murrey Cherries, Morello's, black Flanders, or the 
John 1reduskin Cherries, 


Pearl Gooſeberry Wine. 


AKE as many as you pleaſe of the beſt Pearl 
19 Gooſeberries and bruiſe them, and let them 
ſtand all Night; the next Morning preſs or ſqueeze 
them out, and let the Liquor ſtand to ſettle ſeven or 
eight hours; then pour off the clear from the 
ſettling, and meaſure it as you put it into your 
Veſſel, and to every three pints of Liquor put a 
pound of double-reftin'd Sugar ; break your Sugar 
in {mall Lumps, and put it in the Veſlel with a 
bit of Iſing-glaſs, and ſtop it up, and at three 
Months end bottle it out, putting into every Bot- 
tle a Lump of double-refin'd Sugar: This is the 
fine Gooſeberry W ine. 7 


To make Cherry Brandy. 


HAK E ix dozen pounds of Cherries, half red 
and half black, and maſh or ſqueeze them 
with your Hands to pieces, and put to them three 
Gallons. of Brandy, and let them ftand ſteeping 
twenty-four hours ; then put the maſh'd Cherries 
and Liquor a little at a time into a Canvas Bag, 
and preſs it as long as any Juice will run; ſweeten 
it to your Taſte, and put it into a Veſſel fit for it, 
and let it ſtand a Month, and bottle it out; put a 
Lump of Loaf - Sugar into every Bottle. ts 


To make Cherry Wine. 
T3ULL the Stalks off the Cherries, and maſh 
them without breaking the Stones; then preſs 
them hard thro' a hair Bag, and to every Gallon of 
Liquor put a pound and half of ſix-penny Sugar; 
the Veſlel muſt be full, and let it work as long as 

| | l 


— 
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it makes a noiſe in the Veſſel; then ſtop it up cloſe 
for a Month or ſix Weeks; when 'tis fine, draw it 
into Bottles, put a Lump of Loaf-Sugar into every c 
Bottle, and if any of them fly, open them all for 
a moment, and cork them well again; it will not 
be fit to drink in a quarter of a Year. 


uw 
8 — 


= To make Currant Fine. 


| 
4 | AK E four Gallons of Currants, not too ripe, 
= . and ſtrip them into an earthen Stean that has Th 
a Cover to 1t; then take two gallons and a half of 
= Water, and five pounds and a half of double-refin'd 
\ | Sugar, boil the Sugar and Water together, and ſcum 


it, and pour it boiling hot on the Currants, and let 
it ſtand forty-eight hours, then ftrain it through a 
flannel Bag into the Stean again, and let it ſtand a 
fortnight to ſettle, and bottle it out. 2 


Jo make ſtrong Mead. | 
TAKE of Spring-water what quantity you 
| pleaſe, and make it more than blood-warmi, 
and diflolve Honey in it till *tis ſtrong enough to 
bear an Egg, the breadth of a Shilling; then boi! 
it gently near an hour, taking off the ſcum as it 
riſes; then put to about nine or ten gallons, ſeven 
or eight large blades of Mace, three Nutmegs quar- 
ter'd, twenty Cloves, three or four ſticks of Cina- 
mon, two or three roots of Ginger, and a quarter 
of an ounce of Jamaica Pepper; put theſe Spices 
into the Kettle to the Honey and Water, a whole 
Lemon, with a ſprig cf Sweet-briar, and a ſprig 
of Roſemary; tie the Briar and Roſemary to- 
gether, and when they have boiled a little while, 
take them out and throw them away; but let 
your Liquor ſtand on the Spice 1n a clean earthen 
Pot till the next day; then ſtrain it into a Veſ- 
Fel that is fit for it; put the Spice in a Bag, and 
hang it in the Vellcl, ſtop it, and at three * 
a: 5 draw 
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draw 1t into Bottles. Be ſure that *tis fine when 
tis bottled; after *tis bottled fix Weeks *tis fit to 
drink. 


To make ſmall White Mead. 


T1 E three gallons of Spring- water and make 
it hot, and diſſolve in it three quarts of Ho- 
ney and a pound of Loaf-ſugar; and let it boil 
about half an hour, and ſcum it as long as any 
riſes; then pour it out into a Tub, and ſqueeze in 
the Juice of four Lemons; put in the Kinds of but 
two; twenty Cloves, two races of Ginger, a top of 
Sweet-briar, and a top of Roſemary. Let it ſtand 
in a Tub till 'tis but blood warm; then make a 
brown Toaſt and ſpread it with two or three ſpoon- 
fuls of Ale-yeaſt, put it into a Veſſel fit for it; let 
it ſtand four or five days, then bottle it out. 


— 70 makhe Rai ſin Fine. 


AKE two gallons of Spring-water, and let it 
| boil half an hour; then put into a Stean-pot 
two pounds of Raiſins ſtoned, two pounds of Su- 
gar, the Rind of two Lemons, the Juice of four 
Lemons ; then pour the boiling Water on the things 
in the Stean, and let it ſtand covered four or five 
days; ſtrain it out and bottle it up: In fifteen or 
ſixteen days it will be fit to drink. Tis a very 


* 


cool and pleaſant Drink in hot Weather. 
To make Shrub. 


1 AKE two quarts cf Brandy, and put it in a 
T large Bottle, and put into it the Juice of five 
Lemons, the Peels of two, half a Nutmeg, ſtop it 
up, and let it ſtand three days, and add to it three 
pints of White-wine, a pound and half of Sugar; 
mix 1t, and ſtrain it twice thro' a Flannel, and bot- 
tle it up; tis a pretty Wine and a Cordial. 

4 1 1 
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To make Orange Wine. 


Bur twelve pounds of fine Sugar, and the 
whites of eight Eggs well beaten into ſix Gal- 


lons of Spring-water , let it boil an-hour, ſcum- 


ming it all the time; take it off, and when *tis 


pretty cool, put in the Juice and Rind of fifty Se- 

vil Oranges, and ſix ſpoonfuls of good Ale-yeaſt, 
and let it ſtand two days; then put it into your 
Veffel with two quarts of Rhemiſh-wine, and the 
Juice of twelve Lemons. You muſt let the Juice 
of Lemons and Wine, and two pounds of double- 
refin'd Sugar ſtand cloſe cover'd ten or twelve hours 
before you put it in the Veſſel to your Orange 
Wine, and ſcum off the Seeds before you put it in. 

The Lemon-peels muſt be put in with the Oranges, 


half the Rinds muſt be put into the Veſſel ; it muſt 


ſtand ten or twelve days before tis fit to bottle. 


To make Birch Wine. 


N March bore a hole in a Tree, and put in a 


1 Faucet, and it will run two or three days toge- 


ther without hurting the Tree; then put ina Pin to 
ſtop it, and the next Year you may draw as much 
from the ſame hole; put to every Gallon of the 
Liquor a quart of good Honey, and ſtir it well to- 


gether, boil it an hour, ſcum it well, and put in a 
ew Cloves and a piece of Lemon-peel; when *tis 
almoſt cold, put to it fo much Ale-yeaſt as will 
make it work like new Ale, and when the Yeaft 


e to ſettle, put it in a Runlet that will juſt 
hold 


zold it: So let it ſtand fix Weeks or longer if you 
pleaſe; then bottle it, and in a Month you may 
drink it. It will keep a Year or two. You may 
make it with Sugar, two pounds to a Gallon, or 
{ſomething more, if you keep it long. This is ad- 
mirably wholeſome as well as W an Opener 


of Obſtructions, good againſt the Phthiſick, and 
„ 3 00d 
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good againſt the Spleen and Scurvy, a Remedy for 
the Stone, it will abate Heat in a Fever or Thruſh, 
and has been given with good Succeſs. 


Ty make Sage Wine. 


OIL twenty-ſix quarts of Spring-water a quar- 

B ter of an hour, and when 'tis blood- warm, put 
; twenty-five pounds of Malaga Raiſins pick'd, rubb'd 
and ſhred into it, with almoſt half a Buſhel of red 
Sage {hred, and a Poringer of Ale-yeaſt; ſtir all 
well together, and let it ftand in a Tub cover'd 
warm fix or ſeven days, ſtirring it once a day; then 
ſtrain it out, and put it in a Runlet. Let it work 
three or four days, ſtop it up; when it has ſtood fix 
or {even days, put in a quart or two of Malaga Sack, 
and when tis fine bottle it. 


Jo make Croſlip Wine. 

O ſix gallons of Water put fourteen pounds 

of Sugar, ſtir it well together, and beat the 
whites of twenty Eggs very well, and mix it with 
the Liquor, and make it boil as faſt as poilible, ſcum 
it well, and let it continue boiling two hours; then 
ſtrain it thro' a hair Steve and ſet it a cooling, and 


when *tis as cold as Wort ſhould be, put a ſmall _ 


quantity of Yeaſt to it on a Toaſt, or in a Diſh: 
Let it ſtand all Night working, then bruiſe a Peck 
of Cowflips, and put them into your Veſſel, and 
your Liquor upon them, and fix ounces of Syrup 
of Lemons; cut a Turf of Graſg and lay on the 
Bung, let it ftand a Fortnight and then bottle it. 

Put your Tap into your Vellel before you put your 

Wine in, that you may not ſhake it. | 


T make Raſpberry 72 ine. 


ARE your quantity of Raſpherries and bruiſe 
| them, put them in an open Pot 24 hours; 


1 then 


— 


212 The Compleat Houſewife. 


then ſqueeze out the Juice, and to every gallon put 
three pound of fine Sugar, and two quarts of Ca- 
nar y, put it into a Stean or Veſſel, and when it hath 
done working, ſtop it cloſe; when tis fine bottle it. 
It muſt ſta d two Months before you drink it. 


To gabe Raſpberry Wine another way. 


DOUuUND your Fruit, and ſtrain them through 


a Cloth; then boil as much Water as Juice of 
Raſpberries, and when *tis cold put it to your 


Squeezings : Let it ſtand together five Hours; then 
ſtrain it and mix it with the juice, and to every 
Gallon of this Liquor put two pound and half of 
fine Sugar: Let it ſtand in an earthen Veſſel cloſe 


cover'd a Week; then put it in a Veſſel fit for it, 
and let it ſtand a Month, or till *tis fine; bottle it 
oft. 1 . 


To make Morella Cherry Wine. 


I ET your Cherrics be very ripe, pick off the 
z Stalks, and bruiſe your Fruit without break- 
ing the Stoncs ; put them in an open Veſſel toge- 
ther; let them ſtand twenty - four hours, then preſs 
*em, and to every gallon put two pound of fine Su- 
gar; then put it up in your Caſk, and when it has 
8 working, ſtop it cloſe, let it ſtand three or 

four Months and bottle it; it will be fit to drink 
in two Months. 1 


To make Quince Wine. 
ARE your Quinces when they are tnarough 


ripe, wipe off the Fur very clean; then take 
out the Cores and bruiſe them as you do Apples 
for Cyder, and preſs them, and to every gallon of 
Juice put two pounds and a half of fine Sugar, ſtir it 
together till *tis diffolv'd; then put it in your Caſk, 
and when it has done working ſtop it cloſe; bo + 


9 


bu; mm Glas £0 


I 


The Compleat Houſewife. 213 
ſtand till March before you bottle it. You may 
Keep it two or three Years, it will be better.“ 


Another fart of Raſpberry Wine. 
F four gallons of Raſpberries, and put 


them in an earthen Pot, and then take four 
gallons of Water and boil it two hours, and let it 


5 
p {tand till *tis blood-warm, and put it to the Raſp- 

; berries and ſtir them well together; and let it ſtand 

12 Hours, then ſtrain it oh, and to every gauon 

| 

ok Liquor put three pound of Loaf-Sugar, and ſet 
it over a clear Fire, and let it boil till all the Scum 


inis taken off, and when tis cold put 1t into Bottles, 
and open the Corks every Day tor a Fortnight, and 
then ftop em cloſe. 


To make Lemon Line. 
ARE ſix large Lemons, pare off the Rind and 


cut the Lemons and ſquecze out the Juice, 

2 in the Juice ſteep the Rind, and put 1t to a quart 
of Brandy, and let it ſta:d in an earthen Pot cloſe 
ſtopt three Days, and then ſqueeze ſix more, and 
mix with two quarts of Spring-water, and as much 

Sugar as will ſweeten the whole, and boil the Wa- 
ter and Lemons and Sugar together, and let it ſtand 
till 'tis cool; then add a a quart of White-wine and 
the other Lemon and Brandy, and mix them toge- 
ther, and run it through a tiannel Bag into ſome 
Veſſel. Let it ſtand three Months and bottle it off 
Cork your Bottles very well and keep it cool, it wall 
be fit to e in a Month or ix Weeks. 


275 1 Elder Win Ine. 


Tub them and ſhred them ſmall, hen take five 
gallons of fair Water, boil it an Hour, and let it 


AKE twenty- five pound of Malag a Raiſ ns? 


| mand till it is but Elood-warm, then put it inan 
P 3 _ earthen 


== 
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earthen Crock or Tub with your Raiſins; let them 
ſteep ten Days, ſtirring them once cr twice a Day, 
then paſs the Liquor through a hair Sicve, and have 
in readineſs five Pints of the Juice of Elderberries 
drawn off as you do for Jelly of Currants; then mix 
it cold with the Liquor, and ſtir it well together, 


and put it in a Veſſel, and let it ſtand in a warm 


place, and when it has done working {top it cloſe. 
Bottle it about Candlemas, 9 8 e 
To make Barley Water. 


TAKE of Pearl-Barley four ounces, put it in a 
large Pipkin and cover it with Water; when 


the Barley is thick and tender, put in more Water 


and boil it up again, and ſo do tall *tis of a good 
thickneſs to drink ; then put in a blade or two of 
Mace, or a ſtick of Cinamon. Let it have a walm 
or two and {train it out, and ſqueeze in the Juice 
of two or three Lemons, and a bit of the Peel, and 


ſweeten it to your Taſte with fine Sugar; let it 


Rand till *tis cold, and then run it thro' a Bag and 
bottle it out, it will keep three or four Days. 


To make Barley Wine. 
T AKE half a pound of French Barley, and boil 
1 it in three Waters, and ſave three pints of 
the laſt Water, and mix it with a quart of White 
Wine, half a pint of F Water, as much Clary- 


water, and a little red Roſe-water, the Juice of five 


or ſix Lemons, three quarters of a pound of fine 
Sugar, the thin yellow Rind of a Lemon ; brew all 
theſe quick together, run it through a Strainer, and 
bottle it up; tis pleaſant in hot Weather, and ve- 
ry good in Fevers. e Ek 


To make Plumb Wine.” 


TAK E twenty pounds of Malaga Raiſins, pick, 


1 rub, and ſhred them, and put them into a 
E ED Tub; 
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Tub; then take four gallons of fair Water and bail 
it an hour, and let it ſtand till *tis blood-warm 
then put 1t to your Raiſins; let 1t ſtand nine or ten 
Days, ſtirring it once or twice a Day, ſtrain out 
your Liquor, and mix with it two quarts of Dam- 
{on Juice, put it in a Veſſel, and when it has done 
working, ſtop it cloſe; at four or five Months 


bottle it. 


To make Ebulum. 


3 a Hogſhead of ſtrong Ale, take a heap'd Bu- 


ſhel of Elderberries, and half a pound of Ju- 


niper-berries beaten; put in all the Berries when 


you put in the Hops, and let them boil together 


till the Berries break in pieces; then work it up as 


ou do Ale; when it has done working, add to it 
alf a pound of Ginger, half an ounce of Cloves, as 


much Mace, an ounce ot Nutmegs, and as much 
Cinamon groſly beaten, half a pound of Citron, as 
much Eringo-root, and likewiſe of candied Orange 


Peel; let the Sweetmeats be cut in pieces very thin, 
and put with the Spice into a Bag, and hang it in 


| the. Veſſel when you {top it up. So let it ftand till 


*tis fine, then bottle it up and drink it with Lumps 


of double-refin'd Sugar in the Glaſs. 


To make Cock Ale. © 
AKE ten Gallons of Ale, and a large Cock, 
the older the better, parboil the Cock, flea 
him, and ſtamp him in a ſtone Mortar till his Bones 
are broken, (you muſt craw and gut him when you 
flea him) then put the Cock into two quarts of Sack, 
and put to it three pounds of Raiſins of the Sun 
ſtoned, ſome blades of Mace, and a few Cloves; 
put all theſe into a Canvas bag, and a little before 
you find the Ale has done working, put the Ale 


and Bag together into a Veſſel; in a Week or 
nine Days time bottle it up, fill the Bottles but juſt 


P 4 ; above 
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above the Neck, and give it the ſame time to ripen 
as other Ale, r 


by To make Elder Tine at Chriſtmas. 


AKE twenty pounds of Malaga or Lipara Rai- 

IJ fins, rub them clèan, and ſhred them ſmall; 
then take five gallons of Water, boil it an hour, 
and when *tis near cold, put it in a Tub with the 
Raiſins; let them ſteep ten Days, and ſtir them 
once or twice a Day; then ftrain it through a hair 

Sieve, and by Infuſion draw three pints of Elder 

Juice, and one pint of Damſon Juice; make the 


Juice into a thin Syrup, a pound of Sugar to a 


pint of Juice, and not boil it much, but juſt enough 


to keep: when you have ſtrained out the Raiſin- 


Liquor, put that and the Syrup into a Veſſel fit 
for it, and two pound of Sugar; ftop the Bung 
wich a Cork till it gathers to a Head, then open it, 
_ and let it ſtand till it has done working; then put 


the Cork in again and ſtop it very cloſe, and let 


it ſtand in a warm place two or three Months and 


then bottle it; make the Elder and Damſon Juice 


into Syrup in its Seaſon, and keep it in a cool 
_ Cellar till you have Convenience to make the 


To make fine Mill Punch. 


7 VTAKE two quarts of Water, one quart of 
I. Milk, half a pint of Lemon Juice, and one 


quart of Brandy, Sugar to your Taſte; put the 


Milk and Water together a“ little warm, then the 
Sugar, then the Lemon Juice, ſtir it well together, 
then the Brandy, ſtir it again and run it through a 


flannel Bag till *tis very fine, then bottle it; it will 


keep a Fortnight or more, 


1 
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To make Mead. 


O 13 Gallons of Water put 32 palin of Ho- 
ney ; boil and ſcum it well, then take Roſe- 
mary, Thyme, Bay-leaves, and ſweet Briar, one 
handful all together, boi! it an hour, then put it 


into a Tub with two or three good handfuls of 
down. ground Malt: ſtir it till'tis but blood- war m, 


then ſtrain it through a Cloth, and put it into 


Tub again; then cut a Toaſt- round a quartern 


Loaf, and ſpread i it over with good Ale-yeaſt, and 
put it into your Tub, and when the Liquor is quite 


over with the Yeaſt; put it up in your Veſlel; then 


take Cloves, Mace, Nutmegs, an ounce and a half, 


Ginger an ounce fliced, bruiſe the Spice and tie all 


up in a Rag, and hang 3 it in the Veſſel z Top it 1 


. cloſe for Uſe. 


Sage Wine another way. 


AKE thirty pounds of Malaga Raiſins «nick'd 


clean, and ſhred ſmall, and one buſhel of 


n Sage ſhred {mall , then boil five gallons of 
Water, let the Water ſtand till'tis luke-warm; then 


put it in a Tub to your Sage and Raiſins; ; let it and 


Ave or ſix days, ſtirring it twice or thrice a day; 


then ſtrain and preſs the Liquor from the Ingredi- 


ents, put it in a Caſk, and let it ſtand fix Months; 
then draw it clean off into another Veſſel; bottle it 
in two days; in a month or ſix weeks it will be fit 5 


to drink, ut beſt when tis a year old. 241 


25 make Palermo Wine. 


WAKE to every quart of Water a pound of Ma 


laxya Raiſins, rub and cut the Raiſins ſmall, 
and pnt them to the W ater, and let them ſtand ten 
days, ſtirring it once or twice a day; you may boil 


2 Water an hour before you put it to the Rai- 


ſins, 
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fins, and let it ſtand to cool; at ten days end ſtrain 
out your Liquor, and put a little Yeaſt to it; and 
at three days put it in the Veſſel with one ſprig of 


dried Wormwood ; let it be cloſe ſtopp'd, and at 


* . 


three nionths end bottle it off. 
To make Clary Wine. 
K E twenty-four pounds of Malaga Raiſins, 


A 

T pick them and chop them very ſinall, put them 
in a Tub, and to each pound a quart of Water; let 
them fteep ten or eleven days, ſtirring it twice 
every day; you muſt keep it covered cloſe all the 
while; then ſtrain it off, and put it into a Vellel, 
and about half a peck of the tops of Clary when 
*tis in bloſſom; ſtop it cloſe for {1x Weeks, and then 
bottle it off; in two or three months tis fit to drink. 
Tis apt to have a great Settlement at bottom, there- 
fore tis beſt to draw it off by Plugs, or tap it pret- 


Jo Recover Wine that is turn d ſparp. 


AC off your Wine into another Veſſel, and 
to ten Gallons put the following Powder; 
take Oyſter Shells, ſcrape and waſh off the brown 
dirty outſide of the Shell, then dry them in an O- 
ven till they will powder, a pound of this powder 
to every nine or ten Gallons of your Wine; ſtir it 
well together, and ſtop it up, and let it ſtand to 
ſettle two or three days, or till 'tis fine; as ſoon as 
tis fine bottle it off, and cork it well. 15 


Jo fine Wine the Lisbon way. 


O every twenty Gallons of Wine take the 
Whites of ten Eggs, and a ſmall handful of 
Salt, beat it together to a Froth, and mix it well 
with a quart or more of the Wine, then pour it in 
the Veſlel, and in a few days it will be fine. 15 
0 
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Neu 
ö AK E half a pound of Hartſhorn, and diſſolve 


it in Cyder, if it be for Cyder, or Rheniſu- 


wine for any Liquor: This is enough for a Hogſ- 
head. Fe 158 


To make Orange Wine with Rai ſins. 
AKE thirty pounds of new Malaga Raiſins, 


pick them clean, and chop them {inall, You 
em 


muſt have twenty large Sevil Oranges, ten of t 


you muſt pare as thin as for preſerving. Boll about 
eight gallons of ſoft Water till a third Part be con- 


ſumed, let it cool a little, then put five gallons of 
it hot upon your Raiſins and Orange-peel; ſtir it 
well together, cover it up, and when tis cold let it 
ſtand five days, ſtirring it up once or twice a day; 


then paſs it through a hair Sieve, and with a Spoon 
preſs it as dry as you can, and put it in a Runlet 


fit for it, and put to it the Rinds of the other 
ten Oranges, cut as thin as the firſt; then make a 
Syrup of the Juice of twenty Oranges, with a 
pound of white Sugar. It muſt be made the day 
before you tun it up; ſtir it well together, and 
ſtop it cloſe ; let it ſtand two Months to clear, then 
bottle it up; it will keep three Years, and is better 
for keeping. 5 1 1918 


To make Cherry i Iv 


47 ULL off the Stalks of the Cherries, and math 


T them without breaking the Stones; then preſs 
them hard thro' a hair Bag, and to every gallon of 


Liquor put two pounds of eight-penny Sugar : The 01 
Vedſſel muſt be full, and let it work as long as 1 | 


makes a noiſe in the Veſſel; then ſtop it up cloſe 
for a Month or more, and when tis fine draw it in- 
to dry Bottles, and put a Lump of Sugar into Oy 
88 ee — Bottle. 
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Bottle. If it makes them fly, open them all for a 


Moment, and ſtop them up again; it will be fit to 
drink 1 in a quarter of a Year. 


; "1 oY make Gooſeberry Wine. 


OIL eight gallons of Water and one pound 
of Sugar an hour, ſcum it well, and let it 
ſtand till *tis cold; then to every quart of that Wa- 
ter allow three pounds of Gooſeberries, firſt beaten 
or bruiſed very well, let it ſtand twenty-four hours ; 
then ſtrain it out, and to every gallon of this Li- 
quor put three pounds of ſeven- penny Sugar; let 
it ſtand in the Fat twelve hours; then take the 


thick Scum off, and put the clear into a Veſſel fit 
For it, and let it ſtand a Month; then draw it off, 
and rinſe the Veſſel with ſome of the Liquor, and 


Put it in again, and let it ſtand four Months, and 
9255 it. 


To make Feotinide Wine. 


"A K E ſix gallons of Water and tanine ds 
of white Sugar, and ſix pounds of-.Raytins.of 


the Sun cut ſmall; boil theſe together an hour 


then take of the Flowers of Elder, when they are 


falling and will ſhake off, the quantity of half a 
peck; put them in the Liquor when 'tis almoſt cold, 
the next day put in ſix ſpoonfuls of Syrup of Le 
mons, and four ſpoonfuls of Ale-yeaſt, and two days » 
after put it in a Veſſel that is fi for it, and when 
It has ſtood two Months bottle it off. 


To make Engliſh Champa agne, or the for 


| Currant Wine. 


T AKE to three gallons of Water nine pounds | 


of Lisbon Sugar; boil the Water and Sugar 


half an hour, ſcum it clean, then have one ga * 
of Currants pick d, but not bruiſed, pour the Li- 


quor boiling-hot over them, and when cold, work 
it with half C Pint of Balm two days; then pour it 
through 
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through a Flannel or Sieve, then put it into a Bar- 
rel fit for it with half an ounce of Iſing-glaſs well 
bruiſed ; when it has done working, ſtop it cloſe 
fora Month, then bottle it, and in every Bottle 
put a very {mall Lump of double-refin d Sugar. 
This is excellent Wine, and has a beautiful Colour. 


To make Saragoſſa Wine, or Engliſh Sack. 


No every quart of Water, put aSprig of Rue, 
1 and to cvery gallon a handful of Fennel- 
Roots, boil theſe half an Hour, then ſtrain it out, 
and to every gallon of this Liquor put three 
pounds of Honey; boil it two Hours, and ſcum it 
well, and when tis cold pour it off and tun it into 
a Veſſel, or ſuch Cask that 1s fir for it; keep it a 
Year in the Veljel, and then bottle it; 'tis a very 
good Sack. ee 


To make Cyder. 


Ty ULL your Fruit before tis too ripe, and let it 
lie but one or two days tohaveone good Sweat; 
your Apples n:uſt be Pippins, Pearmains, or Har- 
veys, (if you mix Winter and Summer Fruit to-— 
gether tis never good) grind your Apples and preſs 
it, and when your Fruit is all preſs'd, put it im- 
mediately into a Hogſhead where it may have ſome 
room to work; but no Vent, but a little hole near 
the Hoops, but cloſe bung'd; put 3 or 4 pound of 
Raiſins into a Hogſhead, and two pound of Sugar, it 
will make it work better; often racking. it off is 
the beſt way to fine it, and always rack it into 
{mall Veſlels, keeping them cloſe bung'd; and only 
a {mall Vent-hole; if it ſhould work after racking, 
put into your Veſlel ſome Raiſins for it to feed on, 
and bottle it in March. FCC ((( 
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Jo make the fine Clary Wine. 


O ten Gallons of Water, put twenty-five 
J pounds of Sugar, and the Whites of twelve 
Eggs well beaten; ſet it over the Fire and let it 
| boil gently near an hour, ſcum it clean and put it 
in a Tub, and when 'tis near cold, then put into 
the Veſſel you keep it in about half a Strike of 
Clary in the bloſſom, ſtript from the Stalks, Flow- 
ers and little Leaves together, and a pint of new Ale- 
yeaſt; then put in the Liquor and ſtir it two or 
three times .a day, for three days; when it has 
done working ſtop 1t up, and bottle it at three or 


four Months old, if tis clear. „ 


To make Currant Wine. 

5 Ather your Currants full ripe, ſtrip them and 

bruiſe them in a Mortar, and to every gallon 

of the Pulp put two quarts of Water, firſt boil'd and 

cold; you may put in ſome Raſps, if you pleaſe, 
let it ſtand in a Tub twenty four-hours to ferment ; 


then let it run through a hair Sieve. Let no Hand 


touch it; let it take its time to run; and to every 
gallon of this Liquor put two pounds and a half of 
white Sugar; ſtir it well, and put it in your Veſſel, 
and to every ſix Gallons put in a quart cf the beſt 
rectified Spirit of Wine; let it ſtand ſix Weeks and 
bottle it: if tis not very fine, empty it into other 

Bottles, or at firſt draw it into large Bottles, and 
then after it has ſtood a Fortnight, rack it off into 
VVV e 


To make Elder-flower Wine 


TFAKE two large handfuls of dried Elder-flow- 
1 ers, and ten gallons of Spring- water, boil the 
Water, and pour it ſcalding hot upon che Flowers; 
the next Day put to cvery gallon of Water five 
1 . pounds 
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pounds of Malaga Raiſins, the Stalks being firſt 
pick'd off, but not waſh'd ; chop them groſly with 
2 Chopping-knife ; then put them into your boil'd 
Water, and ſtir the Water, Raiſins, and Flowers 
well together, and ſo do twice a-day for twelve 
days; then preſs out the Juice clear as long as you 
can get any Liquor out; then put it in your Par- 
rel fit for it, and ſtop it up two or three Days till 
it works, and ina few Days ſtop it up cloſe, and 
let it ſtand two or three Months till *tis clear, then 


bottle it. 5 
To make Elder Wine. 


TT" AKESpring-water, and let it boil half an hour; 
then meaſure five gallons, and let it ſtand to 
cool; then have in readineſs 20 pounds of Raiſins 
of the Sun well pick d and rubb'd in a Cloth, and 
hack them 1o as to cut them, but not too ſmall; 
then put them in, the Water being cold, and let 
them ſtand nine days, ſtirring them two or three 
times a-day; then have ready fix pints of juice of 
Elder-berries full ripe, which muſt be infuſed in 
boiling Water, or baked three hours; then ſtrain 
out the Raiſins, and when the Elder-liquor is cold, 
mix that with it; but 'tis beſt to boil up the Juice 
to a Syrup, a pound of Sugar to every pint of Juice; 
| boil and ſcum it, and when cold mix it with y 


To make Gooſeberry Mine. 


4 AK E 24 quarts of Gocſeberries full ripe, and 
1 12 quarts of Water after it has been boiled 
two hours; pick and bruiſe your Gooſeberries one 
by one i a Platter with a Kolling-pin as little as 
you can, ſo they be all bruiſed; then put the Wa- 
ter when tis cold on your maſh'd Gooſeberries, and 
let 
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fet them ftand together 12 hours, and when you 
drain it off, be ture to take none but the clear; 

then meaſure the L1quor, and to every quart of that 
Liquor put three quarters of a pound of fine Sugar, 
115 one half Loaf- ſugar; let it ſtand to diſſolve fix 
or eight hours, ſtirring it two or three times; then 
put it in your Veſſels with two or three ſpoonfuls of 
the beſt new Yeaſt, ſtop it eaſy at firſt that it may 
work if it will; and when you ſee it has done 
working, or will not work, ſtop it cloſe, and bottle 
it in kroſty Weather. 5 * 


Ml, oUntain Nine. 


Fi CK out the big Stalks of your Malaga Raiſins, 

then chop them very {mall, five pounds to every 
gallon of cold Spring-water, let them ſteep a Fort- 
night or more, ſqueeze out the Liquor and barrel it 
in a Veſſel fit for it; firſt fume the Veſſel with 
Brimſtone, don't ſtop] it up till thehiiling is O Ver. 


271071 22 ine, or what may paſs for C 
Zion, cbater. 


TAKE 2 quarts of Brandy, and one avart of 
£ Spring-water, half a pound of double-refin'd 
Sugar, and the Rinds of 16 Lemons ; put them to- 
gether in an earthen Pot, and pour into it 12 ſpoon- 
75 tuls of Milk boiling hot, ſtir it together and let it 
ſtand 3 days; then take off the top and paſs the 
other 20r 3 times thro a Jelly-bag; bottle it. Tis. 
; ft to drink, or will keep a Year or t WO. 


To make Strong Beer. 


iO a Barrel of Beer take 2 Buſhels of Malt and 
half a Buſnel of Wheat juſt crackt in the Mill, 
and ſome of the Flour ſifted out of it; when your 
Vater is ſcalding hot, put it in your Maſhing-fat; 


there let it ſtand till you can ſee your Face in it; 
then 


p;urt it into your Veſſel, and when it has done work- 


| well in, and let it ſtand two hours, and let that 
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then put your Malt upon it, then put your Wheat 
upon that, aid do not ſtir it; let it ſtand two hours 
and a half; then let it run into a Tub that has two 
pounds of Hops in it, and a handful of Roſemary- 
flowers, and when 'tis all run put it in your Copper 
and boil it two hours ; then ſtrain it off, ſetting it a 
cooling very thin, and ſet it a working very cool; 
clear it very well before you put it a working, put 
a little Yeaſt to it; when the Yeaſt begins to fall, 


Ing in the Veſſel, put in a pint of whole Wheat, and 
lix Eggs; then ſtop it up, let it ſtand a Year, and 
then bottle it. Then maſh again, ſtir the Malt very 


run, and maſh again and fiir it as before; be ſure 
you cover your Maſhing-lat well up, mix the firſt 
and ſecond Running together, ic will make good 
Houſhold-Beer. „„ 


To make Elder Ale. 


TAKE ten Buſhels of Malt to a Hogfhead, then 
= put two Buſhels of Elder-berries pickt from 
the Stalks into a Pot or earthen Pan, and ſet it in 
a Pot of boiling Water till the Berries ſwell, then 
ſtrain it out and put the Juice into the Guile-fat, 
and beat it often in, and ſo order it as the common 
way of brewing. WM „„ 
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All Sorts of Cordial Waters. 


E The great Palſy aler. 
H AE E of Sa e, Roſemary, and Betony- flowers, 
1 of each half a handful, Borage and Buglos- 
flowers, of each a handful, of Lilly gf the Valley 
any? 1 and 
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and Cowſl1p-flowers, of each 4 or 3 handfuls; ſteep 
theſe in the belt Spirit of Sack, every thing in their 
ſeaſon till all is in; then put to them Balm, Spike- 
flowers, Mother-wort, Bay-leaves, Leaves of O- 
range-trec, with the Flowers, of each one ounce, 


then put in Citron-peel, Piony-ſeeds, and Cina- 
mon, of each half an ounce; Nutmegs, Cardamums, 
Mace, Cubebs, yellow Sanders, of each half an 


ounce, Lignum Aloes one dram; make all theſe in- 
to Powder; then add ſujubes, the Stones taken out 


and cut in pieces, half a pound; then add Pearl pre- 
par'd, Smaragdes, Mutk and Saffron, of each ten 
grains; Ambergrcaſe one ſcruple, red Roſes dry'd 

one ounce; as many Lavender- flowers ſtript from 
their ſtalks as will fill a gallon glaſs ſteep all theſe 
a Month and diſtil them in a Limbeck very care- 
fully; after 'tis ſtill'd, hang a Bag in it with theſe 
Ingredients in it, Pearl prepar'd, Smaragdes, Muſk 
and Saffron, of each ten grains, Ambergreaſe one 


ſcruple, red Roles dry'd, red and yellow Sanders, 
of cach one ounce; hang them in a white Sarſnet- 


bag in the Water, ſtop it cloſe. The Virtues of this 
Water: Tis of excellent uſe in all Swoonings, in 
Weakncſs of Heart and Decay of Spirits; it reſtores 
Speech in Apoplexies and Palſies, it helps all Pains 
in the Joints coming of Cold or Bruiſes, bathing the 
Place outwardly, and dipping Cloths and laying on 
it; it ſtrengthens aud comforts all vital and animal 
Spirits, and cleareth the external Senſes, ſtrength- 
ning the Memory, reſtoreth loſt Appetite, helpeth 
all Weakneſs of the Stomach. Both taken inwardly 
and bathed outwardly, it taketh away Giddineſs of 
the Head, and helpeth Hearing, it makes a pleaſant 
Breath, it helpeth all cold Diſpoſitions of the Liver, 


and beginning of Propſies; none can ſufficiently ex- 


preſs the Virtues of this Water: When *tis taken in- 
wardly, drop ten or twelve drops on a lump of Su- 
gar, or a bit of Bread, or in a diſh of Tea: But in 


a Fit of the Palſy give ſo much every hour to re- 


ſtore Speech; add to the reſt of the Flowers lipgle 
2 3 EET. Wall 
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Wall-flowers, and the Roots and Flowers of ſingle 
Pionies and Miſletoe of the Oak, of each a good 
handful. 


The Lady Hewet's Water. 
Fa red Sage, Betony, Spearmint, unſet Hy- 


J ſop, Setwell, Thyme, Balm, Pennyroyal, Ce- 


landine, Water-creſſes, Hearts-eaſe, Lavender, An- 


gelica, Germander, Calemint, Tameriſk, Coltsfoot, 


Avens, Valerian, Saxafrage, Pimpernel, Vervin, 
Pariley, Roſemary, Savory, Scabius, Agrimony, 


Mother-thyme, wild Marjoram, Roman Wormwood, 
Carduus Benedictus, Pellitory of the Wall, Field- 


Daiſies, Flowers and Leaves, of each of theſe Herbs 


take a handful after they are pickd and wath'd ; 
of Rue, Yarrow, Comfry, Plantane, Camomile, 


Maiden-hair, Sweet-marjoram, Dragons, of each of 


theſe a handful before they are wath'4 or pick d; 


red Roſe-leaves and Cowtlip-flowers, of each halt a 


peck, Rcſeinary-flowers a quarter of a peck, Hartſ 
horn two ounces, Juniper-berries one dram, China- 
roots one ounce, Comfry-roots ſliced, Anniſeeds, 


Fennel-ſceds, Carraway-ſeeds, Nutmegs, Ginger, 


Cinamon, Pepper, Spikenard, Parſley-ſeeds, Cloves 


and Mace, Aromaticum-roſarum 3 drams, Sati:.fras 


ſliced half an ounce, Elecampanc-roots, Melilot- 


flowers, Calamus Aromaticus, Cardamums, Lignum 


Aloes, Rhubarb {liced thin, Galengal, Veronica, La- 


dericum, Cubebs Grains, of each of theſe 2 drams; 
the Cordials, Bezoar 30 grains, Muſk 24 grains, 
Ambergreaſe 20 grains, Flour of Coral 2 drams, 


Flour of Amber one dram, Flour of Pearl 2 drams, 


Gold 4 leaves, Saffron in a little bag 2 drams, white 
Sugar-candy 1 pound: Waſh the Herbs and ſwing 


them in a Cloth till they are dry, then cut them 
and put them into an earthen Pot, and in the midſt 
of the Herbs put the Seeds, Spices and Drugs, being 
bruiſed; then put thereto ſuch a quantity of Sherry 
Sack as will cover them; ſo let them ſtcep twenty- 
four hours, then diftil it in an Alembick, and make 
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two Diſtillings of it; from each of which draw three 
pints of Water, mix it all together, and put it into 
quart Bottles, and divide the Cordials into 3 parts, 
and put into each Bottle of Water a like quantity 
ſhake it often together at the firſt, the longer you 
keep it the better it will be. There never was a 
better Cordial in Caſes of the greateſt Illneſs; 2 or 
3 ſpoonfuls almoſt revive from Death. 


The Lady Allen's Water. 
ö . AK E of Balm, Roſemary, Sage, Carduus, 


Wormwood, Dragons, Scordium, Mugwort, 
Scabious, Tormentil-roots and leaves, and Angelica» 
roots and leaves, Marigold-flowers and leaves, Be- 
tony-flowers and leaves, Centaury-tops, Pimpernel, 


Wood Sorrel or other Sorrel, Rue, Agrimony, Roſa- 


ſolis, of every one of theſe half a pound; Liquoriſh 
4 ounces, Elecampane-reots 2 ounces; waſh the 
Herbs, ſhake and dry them in a Cloth, then ſhred 
them and ſlice the Roots, and put all into 3 gallons 
of the beſt White-wine, and let them ſtand cloſe co- 
vered 2 days and 2 nights, ſtirring them Morning 
and Evening; then take out ſome of the Herbs, 
lightly ſqueezing them with your Hands, and fill a 
Still full, let them ſtill 12 hours in a cold Still with 
a a reaſonable quick fire; then put the reſt of the 
Herbs and the Wine in an Alembick, and diſtil them 
till all the Strength is out of the Herbs and Wine; 
mix all the Water in both Stills together, ſweeten 
ſome, but not all; for Caſes of great Illneſs warm 
ſome of that unſweeten'd blood-warm, and put in 
it a little Syrup of Gilliflowers, and go to Bed, co- 
vering warm. Ihis is a very excellent Water. 


- Plague- Water. 

IH ARE Roſa .- ſolis, Agrimony, Betony, Scabions, 

Centaury-tops, Scordium, Balm, Rue, Worm- 

wood, Mugwort, Celandine, Roſemary, Margate” 
5 5 . _ feaves, 
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leaves, brown Sage, Burnet, Carduus and Dragons, 
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of each a large handful ; and Angelica-roots, Peony- 
roots, Tormentil-roots, Elecampane-roots and Li- 


quoriſh, of each one ounce; cut the Herbs, and ſlice 
the Roots, and put them all into an earthen Pot, and 
put to them a gallon of White-wine, and a quart of 
Brandy, and let them ſteep two days cloſe covered; 


then diſtil it in an ordinary Still with a gentle fire: 


You may ſweeten it, but not much. 


Dr. Stevens s Pater. 


Tk E a gallon of the beſt Gaſcoigne Wine or 


I Sack; then take of Ginger, Galengal, Cina- 
mon, Nutmegs, Cloves, Mace, Aniſeeds, Carraway- 
feeds, Coriander-ſteds, of every of thoſe one dram 


then take Sage, Mint, red Roſe-leaves, Thyme, Pel- 
litory of the Wall, Pot-Marjoram, Roſemary, Pen- 


nyroyal, wild Thyme, common Lavender, of each 


of theſe one handful ; bruiſe the Spice and Seeds, 
and ſtamp the Herbs and put them all into the 
Wine, and let it ſtand cloſe covered twelve Hours, 
ſtirring it often; then ſtill it in an Alembick, and 


mix it as you pleaſe. 


To make Aqua Mirabilis. 


of the ſtrongeſt Angelica-water, and one pint, of 


red Roſe-water; bruiſe the Spices and Seeds, and 
ſteep them with the Herbs, Flowers, Juices, Waters, 
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AK E Cubebs, Cardamums, Galengal, Cloves, 
Mace, Nutmegs, Cinamon, of each two drams 
bruiſed ſmall; then take of the Juice of Celandine 
one pint, the Juice of Spearmint half a pint, the 
Juice of Balm half a pint, Melilot-flowers, Cowſlip- 
flowers, Roſemary-flowers, Borage and Buglos-flow- 
ers, and Marygold-flowers, of each three drams; 
Fennel-ſeed, Coriander-ſeed and Carraway-ſeed, of 
each two drams, two quarts of the beſt Sack, one 
quart of White-wine, one pint of Brandy, one pint 
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Sack, White-wine and Brandy all night; in the 
Morning diſtil it in a common Still, paſted up; 
from this quantity draw off a gallon at leaſt, ſweeten 
it to the Taſte with Sugar-candy; bottle it up and 
keep it in Sand, or very cool. 


A Tinfure of Ambergreaſe. 
AK E Ambergreaſe and Muſk, of each 1 ounce, 
and put to them a quarter of a pint of Spirit 

of Wine; ſtop it cloſe, tie it down with Leather, 
and fet it in Horſe-dung 10 or 12 days. 


To make Orange or Lemon Water. 


O one hundred Oranges or Lemons, you muſt _ 
have three gallons of Brandy and two quarts 
of Sack, Pare oft the outer Rinds very thin, and 
 Rteep them in the Brandy one Night; the next 
day diſtil them in a cold Still, a gallon with the 
proportion of -Pecls is enough for one Still, and of 
that you may draw off between 3 and 4 quarts ; 
draw it oft till you taſte it begin to be ſoweriſn; 
Tweeten it to your Taſte with double-refin'd Su- 
gar; mix firſt, ſccond, and third Running toge- 
ther; if 'tis Lemon-water it ſhould be perfum d; 
put two grains of Ambergreaſe and one of Muſk 
ground fine, tie it in a Rag and let it hang 5 or 6 
days in a Bottle, and then put it in another, and 
ſo for a great many if you pleaſe, or elſe you may 
put 3 or 4 drops of Tincture of Ambergreaſe in 
it; cork it very well; the Orange is an excellent 
Water for the Stomach, and the Lemon is a fine 


entertaining Water. 


King Charles II's Sur feit-water. 
4 T AK E a gallon of the beſt Aqua-vitz, and 
a quart of Brandy, and a quart of Anniſeed- 
water, a pint of Poppy-water, and a pint of _ 
A Hoe mal 


Ss 


The Compleat Houſewife, 231 


maſk Roſe-water; put theſe in a large glaſs Jar, 
and put to it a pound of fine powder'd Sugar, a 
pound and half of Raiſins ſtoned, a quarter of a 
pound of Dates ſtoned and ſliced, 1 ounce of Ci- 
namon bruiſed ; Cloves 1 ounce, 4 Nutmegs bruiſ- 
ed, one {tick of Liquoriſh ſcrap'd and ſlic'd; let all 
| theſe ſtand nine days cloſe cover'd, ſtirring it 3 or 
4 times a day; then add to it three pounds of freſh. 
Poppies, or 3 handfuls of dried Poppies, a Sprig 
of Angelica, 2 or 3 of Balm; ſo let it ſtand a Week 
longer, then ſtrain it out and bottle it. 


The Walnut Water. 


FF*AKEapeckof Walnuts in July and beat them 

pretty ſmall, then put to em 2 quarts of Clove- 
gilliflowers, 2 quarts of Poppy flowers, 2 quarts 
of Cowſlip-flowers dried, 2 quarts of Marigold- 
flowers, 2 quarts of Sage-flowers, 2 quarts of Bo- 
rage- flowers; then put to them 2 ounces of Mace 
beaten, 2 ounces of Nutmegs bruiſed, and 1 ounce. 
of Cinamon bruiſed ; ſteep all theſe in a Pot with 
a gallon of Brandy, and two gallons of the ſtrongeſt 
Beer; let it ſtand 24 hours, and ſtill it off 


Jo make Orange-flower Brandy. 
FAKE a gallon of French Brandy, and put it 
in a bottle that will hold it, then boil a pound 
of Orange-flowers a little while, and put them to 
the Brandy, ſave the Water, and with that make a 
Syrup to {weeten it. 1 


A Cordial-water that may be made in 
EB EY . wt 5 
"T AK E three quarts of Brandy, or Sack, put two 
handfuls of Roſemary and two handfuls of 
Balm to it, chopt pretty ſmall, 1 ounce of Cloves, 2 
ounces of Nutmegs, 3 ounces of Cinamon; beat 
RED 24 | all 
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all the Spices groſſy, and ſtecp them with the Herbs 
in the Wine, then put it in a Still paſted up cloſe; 

fave near a quart of the firſt Kunming, and ſo of the 
ſecond, and of the third; when 'tis diſtill'd mix it 
all together, and dil ve about a pound of double- 
refin'd Sugar in it, and when! tis ſettled bottle 1 it up, 


The Golden Cordial. 


AR E two gallons of Brandy, two drams and a 
half of double- -pertum'd Alkermes, a quarter 
of a dram of Oil of Cloves, one ounce of Spirit of 
Saffron, 3 pound of double-refin'd Sugar powder'd, 
a Book of Leaf- Geld. Firſt put your Brandy into a 
large new Bottle, then put three or four ſpoonfuls of 
Brandy | in a Cina Cup, mix your Alkermes in it, 
then put in your Oil of Cloves and mix that, and 
do the like to the Spirit of Safron, then pour all 


into your Bottle of Brandy, then put in your Su- 


gar and cork your Bottle, and tie it down cloſe; 
{hake it well together, and ſo do every day for two 
or three days, and let it ſtand about a Fortnight; 
you muſt ſet the Bottle ſo, that when tis rackd 
off into other Bottles it muft only be gently tilted; 
put into every Bottle two Leaves of Gold cut ſinall; 
you may put one or two quarts to the Dregs, and 8 
it will be good, tho? not fo good as the firſt. 


The Fever HW, ater. 


AK E of Virgi inia Snake-root fix ounces, Car- 
duus-{ceds Four ounces, and Marigold- flowers 
ö four ounces, twenty green Walnuts, Carduus Wa- 
ter ſtill'd two quarts, as much hot Poppy-watex, 
two ounces of Hartſhorn ; ſlice the Walnuts and 
ſteep all in the Waters a Fortnight; then add to it 


an ounce of London Treacle, and diſtil it all in an 


Alembick paſted up; three drops of Spirit of Am- 
ber in three ſpoonfuls of this Water will deliver a 
Woman of a dead Child. 


i 
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To make the beſt Liquid Laudanum. 


'AKE a quart of Sack and half a pint of Spi- 
rit of Wine, and four ounces of Opium, two 
ounces of Sattron ; flice the Opium, and pull the 
| Saffron, and put it in a Bottle with the Sack, and 
Spirit of Wine, and one ounce of Salt of Tartar, and 
of Cinamon, Cloves and Mace, of each a dram ; 
cork and tie down the Bottle, and {et it in the Sun 

"if by the Fire twenty days, pour it off the Dregs, 

and tis fit to ule, ten, likteen, twenty, or twenty 


five Drops. 
A fine Cordial Water. 


E AT two pounds of double-refin'd Sugar very 

B well, and put to it a gallon of the beſt Brandy, 
ſtirring it a good while all one way; then put Con- 
fection of Alkermes one dram, Oil of Cloves one 
dram, Spirit of Saftron one ounce, then ſtir it one 
Way for a quarter of an hour, then add three ſheets 
of Leaf Gold and bottle it uns it will keep as long 
48 you pleaſe. 


To make FO it of cm 


AKE of Carraway Comfits two pounds, put 

them into a Glaſs Botile with a wide Mouth, 
pat upon the Carraways Spirits of Wine as much as 
will cover them, one dram of Ambergreaſe rubb'd 
to Powder, with as much fine Sugar, and tied up 
in a Rag, and hang it in the Bottle, and let this 
ſtand three Months cloſe ſtopt, then pour off the 
Spirit clear from the Seeds; take a little of this dropt 
in Beer or Ale, for Wind or Pain! in the Bowels. 


To cure $ Spleen or Vapours. 


Ak E an ounce of the filings of Steel, two 1 
T rams of Gentian ſliced, half an ounce of Cars 


duus- 
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duus-ſeeds bruiſed, half a handful of Centaury tops; 
infuſe all theſe in a quart of White-wine 4. days, 
and drink four ſpoonfuls of the clear every Morn- 
ing faſting two hours after 1t, and walking about; 
if it binds too much, take once or twice a Week 
ſomelittle purging thing to carry it off. 


45 Hyſterical Water. 
T Wi Zedoary, Roots of Lovage, Seeds of 


wild Parſnips, of each 2 ounces, Roots of ſin- 
gle Piony 4 ounces, of M iſletoe of the Oak 3 ounces, 
Myrrh a quarter of an ounce, Caſtor half an ounce; 
beat all theſe together, and add to them a quarter 


of a pound of dried Millipedes, pour on theſe 3 quarts 


of Mugwort-water, and 2 quarts of Brandy. Let 
them ſtand in a cloſe Veſſel 8 days, then diſtil it in 
a cold Still paſted up; you may draw off 9 pints of 
Water, ſweeten it to your Taſte and mix all toge- 
ther: This is an excellent Water to prevent Fits, or 
to be taken in Faintings. 5 


A Stone Water. 

T-ASE Beans in Pod, and cut them in ſmall 

=» paeces, fill good part of an ordinary Still with 

them, and put to them two good handfuls of Yar- 
row, and diſtil them together in a cold Still; let the 

Party drink a glaſs when in Pain, and at the Chan- 
ges of the Moon. 


N Poppy Brandy. 


: AKE 1ix quarts of the beſt and freſheſt Pop- 

T pies, and cut off the black ends of them, and 
put them in a glaſs Jar that will hold two Gallons, 
and preſs them in it; then pour over it a Gallon of 
Brandy, ſtop the glaſs very well, and ſet it in the 
Sun for a Week or more; then ſqueeze out the Pop- 
pies with your Hand, and ſweeten it to your Taſte 
on _ with 


The Compleat Howſewife. 235 


with double-refin'd Sugar, and put to it an ounce 
and halt of Alkermes perfum'd, mix it wel] toge- 
ther and bottlg it up. This is in 1mitation of red 
Roſa-ſolis. e 


To make Cherry Brandy. 


FF: O every four quartsof Brandy, put four pounds 
of red Cherries, two pounds of black, and one 
quart of Raſpberries, a few Cloves, a Stick of Ci- 
namon, and a bit of Orange-peel ; let theſe ſtand 
a Month cloſe ſtopp'd, then bottle it off, put a 
Lump of Sugar into every bottle. Es 


Jo make Citron Water. 


F O a gallon of Brandy take ten Citrons, pare 
the outſide Rinds of the Citrons, dry the 
Rinds very well, then beat the remaining part of 
the Citrons all to maſh in a Mortar; and put it 
into the Brandy, ſtop it cloſe, and let it ſtand nine 
days; then diſtil it, then take the Rinds that are 
dry and beat them to Powder, and infuſe them nine 
days in the Spirit, and diſtil it over again; ſwecten 
it to your Taſte with double refined Sugar, let it 
ſtand in a large Jug for three Weeks; then rack it 
off into Bottles. This is the true Barbadoes Re- 
ceipt for Citron Water. . | 


Stitch Water. 


| 'T AKE a gallon of new Ale-wort, and put to it 

1 asmuch Stone-horſe dung from the Horſe as 
will make it pretty thick, add to this a pound of 
London Treacle, two penny-worth of Ginger ſliced, 
and ſix penny-worth of Saffron; mix theſe toge- 
ther, and diſtil it off in a cold Still, Take three +» 

or four ſpoonfuls at a tine. 
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To make Carraway Brandy. 


OTEEP an ounce of Carraway-ſeeds, and ſix 
8 ounces of Sugar in a quart of Brandy, let it 
ſteep nine Days, and clear it off: tis a good Cor- 

„ Gial. 5 1 i | 


= The Saffron Cordial. 
ILL a large Still with Marigold Flowers, and 
ſtrew on it an ounce of Caſe Nutmegs, that 
' 3s, the Nutmegs that have the Mace on them; beat 
them grolly, and take an ounce of the beſt Engliſh 
Saffron, pull it, and mix it with the Flowers; then 
take three pints of Muſcadine cr Tent, or Malaga 
Sack, and with a Sprig of Roſemary daſh it on the 
Flowers; then diftil it off with a flow Fire, and 
let it drop on white Sugar-candy ; draw it off till 
it begins to be ſowre, {ave a pint of the firft Run- 
ning to mix with other Waters on an extraordinary 
Occaſion; mix the reſt together to drink by it 
elf. This Cordial is excellent in Fainting, and 
for the Small-pox or Ague; take five or ſix ſpoon» 
fuls at a time. . 


The fine Clary Water. 


TFIAKEaAa quart of Borage-water, and put it in 
an carthen Jug, and fill it with two or three 
quarts of Clary-flowers freſh gathered; let it in- 
tuſe an hour over the Fire in a Kettle of Water; 
then take out the Flowers; and put in as many 
freih Flowers; and fo do for fix or ſeven times 
together; then add to that Water two quarts of 
the beſt Sack, and a gallon of freſh Flowers, and 
two pounds of white Supar-candy beaten ſmall, . 
and diitihit all off in a cold Still: Mix all the Wa- 
ter together when tis ſtill'd, and ſweeten it to 
your Taſte with the fineit Sugar. This is a ve- 
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ry wholeſome Water, and the fine entertaining Wa- 
ter. Cork the Bottles well, and keep it cool. 


To make Spirit of Saffron. 


Ak E four drams of the beſt Saffron ; open it, 

and pull it aſunder, and put it in a quart Bot- 
tle, and pour on it a pint of the ordinary Spirit of 
Wine, that of twelve-pence a quart; and add to t 
half a pound of white Sugar- candy beaten ſmall ; 
ſtop it cloſe with a Cork, and a Bladder tied over 
it; ſet it in the Sun, and ſhake it twice a day, till 
the Candy is diſſolv'd, and the Spirit is of a deep 
Orange colour; let it ſtand two days longer to ſet- 
tle, and clear it off in another Bottle, and keep it 
for uſe. A ſinall ſpoonful for a Child; and a large 
one for a Man or Woman. Tis excellent in any 
peſtilential Diſeaſe : "Tis good againſt Colds, or 
the conſumptive Cough. ee 


Black Cherry Water for Children 


FAKE ſix pounds of black Cherries, and bruife 
them ſmall; then put to them the tops of Roſe- 
mary, Sweet-marJoram, Spearmint, Angelica, Balm, 
Marigold-flowers, of cach a handful; dried Violets 
one ounce; Anniſeeds and {ſweet Fennei-{eeds, of 
each half an ounce bruiſed. Cut the Herbs ſmall, 
and mix all together, and diſtil them off in a cold 
Still. This Water is excellent for Children, giving 
them two or three ſpoonfuls at a time. „ 


To make Gripe Water. 


FT" AKE two dozen Bunches of Pennyroyal, ſhred 
I grofly; then take Coriander-{eeds, Anniſeeds, 
fweet Fennel-ſeeds, Carraway-ſeeds; bruiſe them 
all, and put them to the Herbs in an earthen Pot; 
minx them together, and ſprinkle on them a quart 
of Brandy; let them ſtand all night; the next day 
. * „„.. 
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diſtil it off, and take fix, ſeven, or eight ſpoon- 
fuls of this Water, ſweeten'd with Syrup of Gilli- 
flowers. Drink it warm, and go to bed: cover 
very warn, to ſweat if you can; and (r:::!: thyme 
of it as long as the Gripes continue. 


To make the Dropſy Water. 


AKE a buſhel of pick'd Elderberries, put them 
in a large Tub; put in as much Water or ſtrong 
Beer as will cover them, and' put in a quart of Ale- 
yeaſt, and a piece of Leaven as big as a penny 
Loaf; break 1t to pieces, and ftir it together once 
or twice a day, for eight days together; then put 
them in a Pet, and diſtil it off in an Alembick; 
Draw off a gallon of Water from this quantity. It 
muſt be drank three times a day; in the Morning 
faſting, before Dinner, and laſt at Night, till you 
have drank up the quantity. | 


Ly of the Folly Wee. 


AKE the Flowers of Lilly of the Valley, and 

15 diſtil them in Sack, and drink a ſpoonful or 
two, as there is occaſion. It reſtores Speech to 
thoſe who have the dumb Palſey, or Apoplexy : It 
is good againſt the Gout; it comforts the Heart, 
and ſtrengthens the Memory; it helps the Inflam- 
mations of the Eycs, being dropt into them; and 
the Flowers put into a Glaſs cloſe ſtopt, and ſet 
into a Hill of Ants for a Month, then take it 
out and you will find a Liquor that comes from 
the Flowers, which keep in a Vial: it caſeth the 
Pains of the Gout, the Place affected being anointed 
therewith. | . h 


3 e 
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To make V. ertigo-water. 


6 the Leaves of red Sage, Cinquefoil, 
. Sandine and Weod Betony, of each a good 
handful; boil them in a gallon of Spring-water, till 
it comes to a quart; when tis cold, put into it 
a penny-worth of Roach-Allum, then bottle it up. 
When you ule it, put a little of it in a Spoon, or 
in the Palm of your Hand, and ſnuff it up. Go not 
into the Air preſently ; it muſt be made between 
the firſt and tenth of ry, 


Dr. Burgels's Antidlote againſt the Plague. 
8 AK E three pints of Muſcadine, and boil there- 


in one handful of Sage, as much Rue, Ange- 
lica Roots one ounce, LZedcary-rocts one ounce, 
Virginia Snake-root half an ounce, Saftron twenty 
grains. Let all theſe boil till a pint be confumed; 
then ſtrain it, and ſet it over the Fire again, and 
put therein two penny-worth of long Pepper, half 
an ounce of Ginger, as much Nutmegs. Beat all 
the Spices, and let them boil together a little, and 
put thereto a quarter of an ounce of Mithridate, 
and as much Venice-Treucle, and a quarter of a pint 
of the beſt Angelica-water : Take it warm both 
Morning and Evening, two ſpoonfuls if already 
infected; if not infected, one ſpoonful is enough 
for a day: Half a ſpoonful in the Morning, and as 
much at Night. This had great Succeſs, under 
God, in the Plague; *tis good likewiſe againſt the 
Small-Pox, or any other peſtilential Diſeale. 


The Lady Onſlow's Water for the Stone. 


Tak E as much Saxafrage, as being diftill'd 
will yield two quarts of Water; then take a 
peck of Hog's hawes, and bruiſe them well; then 
take Filipendula and Parſley of each three handfuls, 
FFF Parſley 
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Parſley of Breakſtone and Mother-thyme, of each 
two handfuls; Marthmallow-roots, Parſley roots, of 
each one handful; four large Horſe-radiſh-roots , 
red Nettle- ſeed and Burdock ſeed, of each one 
ounce; bruiſe the Seeds, cut the Herbs, and ſlice 
the Roots, and mix em well together with three 
quarts of White-wine, and as much new Milk from 
the Cow. So diſtil them and the Saxafrage-water 
togethcr in a cold Still, and draw it off as long as 
any Water will come; the Saxafrage muſt be di- 
ſtill'd in May, and the other Water the latter end of 
September or Ofober, when the Hawes are ripe: Let 
the Perſon when the Fit of the Stone cometh, take 
three or four ſpoonfuls of White-wine, and as much 
of this Water mix'd together; if the Diſtemper 


abate not, take ſix ſpoonfuls of this Water once in 


two hours till *tis removed, you may if you pleaſe, 
fwecten it with Syrup of Marihmallows, 


Centaury-water. 
AR one pound of Gentian, and fix pounds 
of green Centaury, beat the Gentian, and 


ſhred the Centaury, and put them into an earthen 


Pot, and put to them as much W hite-wine as wall 
cover them, let it ſtand five days and diſtil it in an 
ordinary Still. This is an excellent Water. Take 


three or four ſpoonfuls at a time in a Morning, and 
faſt 2 hours after it, and uſe Exerciſe; likewiſe take 


It at Night an hour or two before you go to Bed. 


To make Hiera-picra. 
ARE a Dram of Hiera-picra, and a Dram of 
RR CQþochineal, and two Drams of Anniſeeds , 


beat them all very fine; then put them into a Bot- 


tle with a pint of the beſt Sack, and a pint of Bran- 


dy; ſhake them well together five or ſix days; then 


let it ſtand to ſettle 12 hours, fo pour it off into 
another Bottle clear from the Dregs, and keep tt for 


E * 
* 


uſe, 


a> 
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Uſe. It is very good againſt the Cholick or Stomach⸗ 
ach, and removes any thing that offends the Sta- 
mach. Take four Spoonfuls of it faſting, and faſt 
two Hours after it. You muſt take it couſtantly 3 
Weeks or a Month; and it is well to drink the fol- 
lowing Drink after it; | e 
Take new-lay'd Eggs and break them; ſave the 
Shells, and pull off the Skin that is in the inſide; 
dry the Shells and beat them to powder; ſift them, 
and put ſix Spoonfuls of this Powder into a Quart 
of theſe Waters, half a pint of Fennel-water, hall a 
pint of Parſly-water, half a pint of Mint-water, balf 
a pint of Black-cherry-water. Take a quarter cf a 
pint at a time, ſhaking the Glaſs when you pour it 
out. Take this 3 times a-day, at 11 in the Morn- 
ing, at 3 in the Afternoon, at 8 at Night; and you 
ſhould take it as long as you take the Hiera-picra. 


To make Lime-water. 
F K E a pound of unſlack' d Lime, and put it 


into an earthen Jug well glaz'd, and put to it 
u Gallon of Spring-water boiling hot; cover it cloſe 
till it is cold; then ſcum it clean, and let it ſtand 
two Days; then pour it clear off into Glaſs Bottles, 
and keep it for Uſe; the older the better. The Vir- 
_ __ ww. oo i 
For a Sore, warm ſome of the Water, and with 
the Sore well with 1t for half an Hour; then lay a 
Plaiſter on the Sore of ſome gentle thing, and lay a 
Cloth over the Plaiſter 4 or 5 doubles wet with this 
Water, and as it dries wet it again, and it will heal it. 
£ For a Flux or Looſeneſs, take 2 Spoonfuls of it cold 
in the Morning, and 2 at Night as you go to-bed 5 
do this 7 or 8 Days together for a Man or Woman; 
but if for a Child, one Spoonful at a time is enough; 
and if very young, half a Spoonful at a time. It 
Will keep 20 Years, and no one who has not expe- 
rienc' d it knows the Virtues of lt. 


* 4 
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A Milk-water for a cancerous Breaff. 


FAKE ſix quarts of new Milk, and four hand- 
"Tg fuls of Cranes-bill, that ſort of it that has lit- 
tle Buds on it, and 1s long in the Stalk, and fout 
hundred of Wood-Lice, diſtil this in a cold Still with 
a gentle Fire; then take one ounce of Crabs-eyes, 
and half an ounce of white Sugarcandy, both in fine 
Powder ; mix them together, and take a Dram of 


the Powder in a quarter of a pint of the Milk-water 


in the Morning, at Twelve at Noon, and at Night. 
Continue taking this three or four Months. It is 
an excellent Medicine. > oft. | 


Cock-water for a Conſumption. 5 
AEF an old red Cock from a Barn- door, pull 
him alive, then kill him and quarter him, and 


With clean Cloths wipe the Blood from him; then 


put the Quarters into a cold Still, and part of a Leg 
of Veal, aud put to them two quarts of old Malaga 
Sack, a handful of Thyme, as much Sweet-marjo- 


ram and Roſemary, two handfuls of Pimpernel, four 
of Dates ſton'd and flic'd, one pound cf Currants,;*as 
many Raiſins of the Sun ſton'd, a pound of Sugat- 


* 


— 


7 — Taſte with white Sugarcandy. Drink 3 or 4 


Another Water againſt a Cinſuimprion. 


candy finely beaten ; when all is in, paſte vp the 


Still; let it ſtand all Night, the next Morning ftill 


it, and mix the Water together, and ſweeten It to 


Spoonfuls an Hour before Dinner and Supper. I itil 
d / 7D ON” 


Ake a pound of Curtants, and of Harts- tongue, 


Liverwort and Speedwell, of each a large 


Handful; then take a peck of Snails, lay them all 


* 


Night in Hyſſop, the next Merning rub and brufſe 


them, and diſtil all in a Gallon of new Milk; ſwoeet- 
— — £1 1 
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en it with white Sugarcandy, and drink of this 


Water 2 or 3 times a day, a quarter of a pint at a 
time, Jt has done hay good, 


6 
Aunrber 2 arer again a Conſumption. 


r ] bye E three pints of the beſt Canary, and a 
pint of Mint-water, three ounces of candy'd 
Eringo- Roots, three ounces of Dates, a quarter of an 
onnce bf Mace, three ounces of China- Roots, three 
ounces of Raiſins ſton'd; infuſe theſe twelve Hours 
in an earthen Pot cloſe cover'd over a gentle Fire; 
when it is cold ſtrain it out, and keep it in a clean 
Pan or Glaſs Jar for Uſe; then make about a quart 
of plain Jelly of Harts-horn, and drink a quarter of 
a pint of this Liquor with a large Spoonful of Jelly 
8 and Munz Ay 2 or 3 Months together. 


* 


=” W, ater to Prongthen the 5 „gb. 


M | ARE Roſemar y-flowers,: Sage, Betony, Rue, 

and Succory, of each one handful; infuſe theſe 
in two quarts of Sack, and diſtil them in an Alem 
bick., The Doſe is a Spoonful i in the © Morning: faſt- 
ing aa the Water 1 is done. | 


9 111 EY 


Rus uur, good for 3 Firs of! thy Mother. 


AR of Rue, green Walnuts, of each a pana 
Figs a pound and an half, bruiſe the Rue and 
; Wap ſlice the Figs in thin Slices, and lay thein 
betwgen the Rue and Walnuts, and diſtil it off; bot · 
le it up and keep it for Uſe, Take a Spoonful or 2 
when there is any 0 of a Fit. 


> opening Drink, 


2 5 AKE Penny royal, red Sage, Evebwert, 2358 
hound, Maidenhair, Hyſſop, 'of each twe 


8 TRY 61 Ve R 4 | | Nane, | 
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handfuls, Figs a pound, Raiſins ſton'd a ponnd, blue 
Currants halt a pound, Liquoriſh, Anniſeeds, Cori- 
ander-ſeeds, of each two ounces; put all thefe in 
two Gallons of Spring-water, and let it boil away 
two or three quarts ; then ſtrain it, and when it is 
cold put it in Bottles. Drink halt a pint in a Morn- 
ing, and as much in the Afternoon; keep warm, and 

eat little. 5 | 


For a Diftemper got by an ill Husband. 


TAKE two penny worth of Gum- dragon, pick 
and clean it and put it in an earthen Pot, put 
to.it as much red Roſe-water as it will drink up; 
ſtir it two or three times a day, till it is all diſſolv'd 
into a Jelly; then put in three grated Nutmegs, and 
double teln d Sugar to your Taſte, finely powder'd, 
and a little Cinnamon-water, no more than will 
leave it in a Jelly. Take the Quantity of a Nutmeg 

in the Morning faſting, and laſt at Night; but firſt 
prepare the Body for it, by taking ſix pennyworth 
of Pulvis Sanctus in Poſſet- drink, and drink Broth in 

he working „ e 


For a Cough ſettled on the Stomach. ©, 


FAKE half a pound of Figs, as many Raiſins 
Jof the Sun ſton'd, a Stick of Liquoriſh ſcrap'd 
and ſlic'd, a few Anniſeeds, a few ſweet Fennel-ſeeds, 
and ſome Hyſſop waſh'd; boil all theſe in a quart of 
Spring- water till it comes to a pint; ſtrain it, and 
ſweeten it very well with white Sugarcandy. Take 
two or three ſpoonfuls of it Mining uud Night, 
and when you pleaſe, . _ EET bean tid 


P make Hungary-water. 

AKE four ounces of Roſemary-flowers and a 
I pant of Spirits of Wine, infuſe it 12 Hours, 
and draw it off in a Glaſs Still. 


A Drink. 
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A Drink to preſerve the Lungs. 7 


'T- AK E three Pints of Spring- water, put to it an 
Ounce of Flour of Sulphur, and let it boil on a 
flow Fire till half is conſum d; then let it ſtand ta 
ſettle, and ſtrain it out, and pour it on one Ounce of 
Liquoriſh ſcrap'd, and a Dram of Coriander-ſeeds, 
and as many Anniſeeds bruiſed; let it ſtand to ſet- 
tle, and drink a quarter of a Pint Morning and 
Night. EE Cr or 


An excellent Snail-water, 


TAKE of Comfry and Succory-roots, of each 
1 +4 ounces, Liquoriſh three ounces, the Leaves 
of Harts-tongue, Plantane, Ground-Ivy, red Net- 
tles, Yarrow, Brooklime, Water-crefles, Dandelion 
and Agrimony, of each two large handfuls. Gather 
theſe Herbs in dry Weather, and do not waſh them, 
but wipe them clean with a Cloth; then take 5co of 
Snails cleans'd from their Shells, but not ſcour'd, and 
of Whites of Eggs beaten up to a Water, a Pint; 
4 Nutmegs groily beaten, the yellow Rind of one 
Lemon and one Orange; bruiſe all the Roots and 
Herbs, and put them together with the other Ingre- 
dents in a Gallon of new Milk and a Pint of Cana- 
ry; let them ſtand cloſe cover'd 48 Hours, and then 
diſtil them in a common Still with a gentle Fire; 
this Quantity will fill your Still twice; it will keep 
ood a Year, and is beſt when made Spring or Fall, 
but it is the beſt when new; you muſt not cork up 
the Bottles in three Months, but cover them with 
Paper; it is immediately fit for Uſe; and when you 
uſe it take a quarter of a Pint of this Water, and put 
to it as much Milk warm from the Cow, and drink 
it in the Morning, and at four a-Clock in the After- 
noon, and faft two Hours after it. To take Powder 
of Crabs- eyes with it, as much as will lie on a Six 
pence, mightily aſſiſts to ſweeten the Blood. When 
P.-E WER. / . 
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you drink this Water be very regular in your Diet, 
and eat nothing ſalt or ſowre. . 
Eye-water. | 
AKE Orrice-root ſlic'd 2 ounces, white Cop- 


peras finely beaten one ounce, put them in 3 


pints of running Water, ſhake it well 3 or 4 Days, 
and then ule it; if a watry Eye, you may add a bit 
of Bole-Armoniack, | 
fs To make Briony-water. 
TAKE 12 pounds of Briony-root, pound it to 


maſh, then take one Quart of the Juice of 


Rue, one Quart of the Juice of Mugwort Leaves, 
of Savin three handfuls, ſweet Baſil two handfuls, 
Mother of Thyme, Nepp and Pennyroyal, of each 
three handfuls, Dittany of Crete and dry'd Orange- 
peel, of each four Handfuls, Myrrh two Ounces, 
_ Caſtor an Ounce, both powder'd, and Iikewiſe the 


Orange: peel, diſtil this off in an Alembick : firſt 
cut your Herbs, and put them in the bottom of your 


Still, then put in your Briony-root, then mix your 
Powders in a China-Diſh with ſome Sack, then pour 
in ſix Quarts of Sack, cloſe up your Still and draw 


* 


it off. 


A Mater to take after taking Balſam 
ff - 


dry'd Spear-mint, two handfuls of unſet Hyſſop, 


add to theſe a Gallon of new Milk, and diſtil it off 
in a cold Still; you may draw off about three Pints, 
Take fix Spoonfuls of this Water at a time with Su- 


\garcandy in it. 


5 a , 
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F 5 f AKE a Pint of Whites of Eggs beaten to a 
Froth, five Nutmegs bruis'd, two handfuls of 
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To make the true Dafly's Elixir. 


Ake five ounces of Anniſeeds, three ounces of 
Fennel-ſeeds, four ounces of Parſly-ſeeds, fix 
Ounces of Spauiſb Liquoriſh, five Ounces of Sena, 
one ounce of Rhubarb, three ounces of Elecampane, 
ſeven Ounces of Jallap, 21 Drams of Saffron, ſix 
Ounces of Manna, two pounds of Raiſins, a quarter 
of an ounce of Cocheneal, two Gallons of Brandy; 
ſtone the Raiſins, flice the Roots, bruiſe the Jallap; 
put them all together, keep them cloſe cover'd 15 
Days, then {train it out. 


For any Man or Beaſt bitten by a 


TAKE Sage Leaves and Rue, of each a good 
handful, two or three heads of Garlick, four 
Penny-worth of the beſt Treacle, a handful of the 
ſmalleſt Shavings of Tin or Pewter, boil all theſe in 
a Quart of ſtrong Ale in a Pipkin or Stone Crock, 
N cloſe ſtopt and paſted over, and ſet it to boil in a 
1 Kettle of hot Water, and put it over the Fire for 
two Hours; it will be apt to fly up, therefore put a 
Pye-plate and Bricks upon the top of the Paſte. Give 
or rather pour it into the Party bitten by five or ſix 
{poonfuls at a time, according to the Strength of the 
Party bitten, whether it be Man or Dcg, or other 
Creature. This muſt be given three Days before 
the Full or New-Moon next happening after the 
Party has been bitten, "T8 1 


Milk - Water. | 
TAKE two good handfuls of Wormwood, as 

1 much Carduus, as much Rue, four handfuls 
of Mint, as much Balm, half as much Angelica, cut 
theſe a little, put them into a cold Still, and put to 
them three quarts of Milk; let your Fire be quick 
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till your Still drops, then a little ſlower. You may 
draw oft two quarts; the firſt quart will keep all the 
Year, this is extraordinary good in Fevers, ſweets 
end with Sugar or Syrup of Cloves, | 


A Powder to CUTE A Rupture. 


TN the latter End of March get half a pound of 
1 Knots of Scurvygraſs before they are quite 

blown, one pound of Comfry-roots, half a pound of 
Fer:i=roots, one cunce of juniper-berries, one ounce _ 
of Dragon's-blood, half a pound ot the Roots of So- 
 k mon-teal, a quarter of an ounce of Nutmegs, a quar- 
ter of an Ounce of Mace; ſerape your Roots very 
clean, and ſlice them thin, and put every ſort by 
themſelves in a clean Paper Bag; lay them: on a 
clean earihen Diſh, and let them be put in a flow 
Oven till they are dry enough to powder. You muſt 
do the like to your Scurvygraſs, that they may be 
all finely powder'd and mix d tagether, and kept up 
cl>ſe in a Glaſs, with Paper round it. You may in 

any Liquor give as much of this Powder to a young 
Child as will lie on a Sixpence Morning and Night; 
to one of Seven Years more; to a Man or Woman as 
much as Will lie on a Shilling. Put the Powder in a 
Spoon and wet it, to mix; and take it 3 Weeks, . 


Plain Hiera-Picra. 


N I one ounce of Hiera-Picra into one quart of 
Brandy; let your Bottle hold more than a 
quart that you may have room to ſhake it, let it 
ſtand five Days near the Fire, ſhaking it often, and 
ſtop it cloſe, This is a good Purge; take half a quar- 
ter of a pint going to- bed, drink a Draught of warm 
Ale or Broth a little while after it; you may take 
jt nine or ten Days together; it opens the Stomach, 
eauſes Digeſtion, prevents Green-lickneſs, and kills 
%% AAA 
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40 very gord Remedy for a hollow aching 
Tooth. 


AKE of Camphire and crude Spie of ih 

four grains; make them into three Pills, with 

a8 much Oil of Cloves as is convenient, roll them 

in Cotton, apply one of them to the aching 'T coth, 
and repeat if there 1 is Occaſion, 


A Method to cure the Jaundice 5 has 
been try'd with great Succeſs. 


N the firſt place give the Patient a Vomit of the 
Infuſion of Crocus Metallorum, and Oxymel 
of Squils according to his Conſtitution ; then take 
cf Aloes and Rhubarb, of each two Scruples, of 
prepared Steel one Dram, Tartar vitriolated one 
{cruple; make Pills with Syrup cf Horehound, = 
which give four every Night. 
Take of the Roots of Neri half an ounce, 
Tops of Centaury the leſſer, Roman-Wormwood 
and Horehound, of each a handful, Roots cf the 
greater Nettle two ounces; boil them in three pints 
of Water, to the Conſumption of half; when it 
is alm | boil'd enough, add to i Juniper berries an 
ounce, yellow Sanders and Gocſe-dang made into 
a Nodolous, of each three Drams, Saffron two ſcru- 
ples, Rheniſh Wine a pant 3 when it is boil'd enough f 
ſtrain it, and add to it compound Water cf Snails lj 
and Farth-worms, of each tw& ounces, Take three * 
ounccs of it after each time of taking the following 8 
Electuary. 
Take of the Conſerve of Sea-wormwood, of the 
ontward Rind of Orange-peels, of cach two ounces, 
of Species of Diacurcume, and prepared Steel, of 
each three drams, of prepared Earth-werms and 
Rhubarb, of each two drams, Flowers of . Sal-Ar- 
moniack and Salt of Amber, of each two ſcruples, 
of Saffron cis one ſeruple, wich? a r 
a 
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Quantity of Syrup of Horchound; make an Ele- 
ctuary, of which take the quantity of a large Nut- 


meg twice a day, drinking three ounces of the bit- 
ter Tincture after it. 


For a Rheumatiſm, or Pain in the Bones. 


AK E a quart of Milk, boil it and turn it with 
three pints of {mall Beer, then ſtrain the Poſ- 
ſet on ſeven or nine globules of Stone-Horſe dung 
tied up in a Cloth, and boil it a quarter of an hour 
in the Poſſet-drink; when *tis taken off the Fire, 
preſs the Cloth hard, and drink half a pint of this 
Morning and. Night hot in Bed. It you pleaſe, 
yon may add White-wine to it. This Medicine is 
Not good, if troubled with the Stone. 1 


To make Treacle-water. 
AKE Juice of green Walnuts four pounds, and 
: of Rue, Card uus, Marigolds, and Balm, of 
each three pounds, Roots of Butter- bur half a pound, 
Roots of Burdock one pound, Angelica and Maſter- 
wort, of each half a pound, Leaves of Scordium 
ix handfuls, Feuice-Treacle and Mithridate of each 
half a pound, old Canary-wine two pounds, White- 
wine Vinegar ſix pounds, Juice of Lemons ſix 
pounds; diſtil this in an Alembick, and on any Ill- 
neſs take four ſpoonfnls going to bed. 76 


t To make Uſquebaugh. 
Wa TO three gallons of' Brandy put four ounces of 
Anniſeeds bruiſed; the next day diſtil it in a 
cold Still paſted up; then ſcrape four ounces of Li- 
quoriſh, and pound it in a Mortar, dry it in an 
Iron Pan, do not burn it, put it in the Bottle to 
your diſtill'd Water, and let it ſtand ten days: 
Ihen take out the. Liquoriſn, and to every ſix quarts 
of the Spirits put in Cloves, Mace, Nutmegs, Ci- | 
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namon and Ginger, of each a quarter of an ounce, 
Dates ſtoned and ſliced four ounces, Raiſins ſtoned 
half a pound: Let theſe infuſe ten days, then ſtrain 
it out, and tincture it with Saffron, and bottle it 
and cork it well. 


2 make Mr. Deal Onſlow's — 
5 Mater. 


AKE a gallon and half of the beſt Brandy, 
half a buſhel of Poppies, half a handful of 


| Rue, half a handful of Wormwood, one handful 


of Sage, one handful of Balm, one handful of un- 
ſet Hyſop, one handful of Mint, one handful of 
Sweet-marjoram, half a pound of Roſa-ſolis, waſh, 
and pick, and dry theſe Herbs in a coarſe Cloth, 
then ſhred them very fine. Take half a pound of 
Liquoriſh ſcraped and pulled into Threads, one 
ounce of Coriander- ſeeds, one ounce of Anniſeeds, ; 
a fe Cloves, all bruiſed, a pound of Raiſins ſtoned, 
one pound of Loaf-ſugar, put all theſe in an ear- 
then Jar covered very cloſe, and ſet it in a cool 
Cellar, and ſtir them twice a-day till the Poppies 
look pale; put a little Saftron in with the other In- 
gredients, {train it off into another Jar, and in a 
Fortnight, when tis ſettled, bottle it. 

Mix the Herbs that are ſtrained from it with 
Milk; diſtil it; *tis a Cordial Milk-water. 


A approv E ae 2 the D. 


AKE about three ſpoonfuls of the beſt Mu- 
ſtard-ſeed, and about a handful of Bay-berries, 
the like quantity of Juniper-berries, one ounce of 
Horſeradiſh, and about half a handful of Sage of 
Vi much Wormwood Sage, and half a 


handful of Scurvy-graſs, and a quarter of a hand- 


ful of ſtinking Orach, and a little ſprig of Worm- 
wood, a ſprig of green Broom, and half an ounce 
of Gentjan-root ae wipe, and cut all I 

— and 
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and put them into a Bottle that will hold a gallon ; 
then fill the Bottle with the beſt ſtrong Beer you 
can get; then ſtop it cloſe, and let it ſtand three 
or four days, and drink every Morning faſting half 
a pint. 


A Remedy for Rheumatick Pains. 


TAKE of Sena, Hermodacts, Turperhum and 
X Scammony, of each two drams; of Zedoary, 
Ginger and Cubebs, of each one dram; mix them 
and let them be powdered; the Doſe is from one 
dram to two, in any convenient Vehicle. Let the 
Parts affected be anointed with this Liniment : 
Take Palm Oil two ounces: Oil of Turpentine one 
ounce, Volatile Salt of Hartſhorn two drams , at- 
_ terwards lay on a Plaiſter of Mucilaginibus. Some 
that have been very much troubled with Rheuma- 
tick Pains, have, by taking of Spirit of Hartſhorn 
in compound Water of Earth-Worms, found migh- 
„ e 


An excellent Medicine for the ſpotted, and 
All other malignant Fevers. 


TAKE of the beſt Virginia Snake-Weed, and 

5 Root of Contrayerva finely powder'd, of each 
half a ſcruple, Goa-ſtone half a ſcruple, Caſtor and 
Camphire, of each five Grains; make them into a 
Bolus, with a ſcruple of Venic-Treacle, and as 
much Syrup of Peony as is ſufficient; to repeat 
the Bolus every ftx hours, drinking a Draught of 
ihe following Julep after . 
Take of Scorzonera- roots two ounces, Butterbur- 


roots half an ounce, of Balm and Ecordium, of 
each an handful, of Coriander-ſeeds three drams, 
of Liquorith, Figs, and Raifins, of each an ounce: 
let them boil in three pints of Conduit-water to a 
quart, then ſtrain it, and add to it compound 
| 3 CR, Peony 
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Peony Water three ounces, Syrup of Raſpberries an 
ounce and half. Let the Patient drink af it plen- 
tifully. b ws 


A Specifick Cure for Hopping B 


T AKE two ounces of clarified Roch-Allum 

J let it be finely powder'd, and melt it in a fil 
ver Ladle; then add to it half an ounce of Dragon's 
b'ood in Powder, and mix them well together; then 
take it off the Fire, keeping it ſtirr'd till it come to 
the conſiſtence of a ſoft Paſte, fit for making up in- 


to Pills; make your Pills into the bigneſs of a large 


Pea; and as the Paſte cools, warm it again to ſuch 
a degree, as the whole quantity may be made into 
Pills. This Medicine is proper in all Caſes of vio- 
lent Bleeding, without exception. The ordinary 
or uſual Doſe is half a grain; to be taken once in 
four hours, till the Bleeding ſtops; taking a glaſs 
of Water or Ptiſan after it, and after every Doſe 


and another of the ſame Liquor a quarter of an 


hour after. In violent Caſes, give half a dram for 
a Doſe. Re LO TH lh « 


To make Stoughton's Elixir. 


A J ARE off the Rinds of ſix Sevil-Oranges very 
T thy, and put them in a quart Bottle, with an 


ounce of Gent ian ſcrap'd and ſliced, and ſix penny- 


worth of Cocheneal; put to it a pint of the beſt 


Brandy; ihake it together two or three times the 


firſt day, and then let it ſtand to ſettle two days, 


and clear it off into Bottles for uſe. Take a large 
Tea ſpoonful, in a glaſs of Wine in a Morning, 
and at four in the Afternoon: Or you may take it 


Ina diſh-of Tea. 


A Electuary for a Cough. , 
FAKE Conſerve of Red-roſes two ounces, Com 
ſerve of Hips one ounce, Lucatellus's Balſam 
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half an ounce ; Spices of Hiatragacanth frigid one 
dram, Syrup ef Balſam three drams; mix all toge- 
ther well; take the quantity of a ſmall Bean three 
times a Gay, | 


Excellent Logenges for a Cough. 


AKE a pound of brown Sngar-candy, and a 
pound of Loaf-ſigar'; beat and ſearce them 
through a fine Steve. Take an ounce of the Juice 
oi Liquoriſh, and diffolve it in three or four ſpoon- 
fuls of Hyſop water over a gentle Fire; then mix 
Four Sugar and Sugar-candy with one dram of 
Orace- powder, one dram of the Powder of Elicam- 
- pane, of Gum-dragant powder'd half a dram; add 
one dram of the Oil of Anniſeeds, and one grain cf 
Mufk: Mix all theſe together, and work it into a 
Paſte; and roll them into Lozenges the bigneſs of 
a Barley-corn, cr ſomething larger. Gs 


To promote Breeding. = 
ET the Party take cf the Syrup of ſtinking _ 
3 Orace a ſpoonful night and morning for a 
Week or more; then as follows: Take three pints 
of good Ale, boil it in the Piths of three Ox-Backs, 
half a handful of Clary, a handful of Nep (or Cat 
Bos,) a quarter of a pound of Dates ſtoned, fliced, 
and the Pith taken out; a handful of Raiſins of the 
Sun ſtoned, three whole Nutmegs prick'd full of 
holes. Boil all theſe till half be waſted; ſtrain it 
out, and drink a f{inall Wine-glaſs full at your go- 
ing to Bed. As long as it laſts accompany not with 
pour Huſband. During the taking, or ſome time 
> 5 be very <chearful, and let nothing diſquiet 
„„ 5 33 
: Take Shepherd's-purſe a good handful, and boil 
it in a pint of Milk till half be conſumed, and drink, 
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For a „ a or l 75 


AKE Laurel Leaves, chop them in Hog's 
Greaſe; ſtrain it, and keep it for uſe. 


* ” * 
, i 


To wer? Necklaces for Children in cutting 


Teeth. 


Ak E Roots of Henbane, of Orpin and Ver- 
vain; ſcrape em clean with a ſharp Knife, 


cut them in long Beads, and ſtring them green; 


firſt Henbane, then Orpin, then Vervain; and {© 
do till *tis the bigneſs of the Child's Neck. Then 


take as much red Wine as you think the Necklace 
will ſuck up, and put into it a dram of red Coral, 


as much ſingle Peony-root finely powder'd. Soak 
Jour Beads in this 28 hours, and rub the Powder 


on the Beads, Syrup. of Lemons, and Syrup of 
ſingle Hoon 18 excellent to rub the Child's Gums 


with very equently. 


= Medicine for the Chalick, which not 2 


ly gives Eaſe inthe moſt violent Fits, but 


4 alſo,.. being often Mats prevents their 


returning. 


1 Almonds, of each an ounee and half; of Ca- 
1 Wilk Nowe boiled in Poſſet- drink an handful, 

Jet! the Poſſet-drink be ſtrained from the Flowefs, 
and mingled very pal with the Oil of Almonds 
and Manna; let the Patient take it three days ſuc- 


ceſſivelyy, and afterwards Parry third _ for a Fort» 


! 


night. 14 
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; AKE of the dyruy of 1 5 red Poppies 


. 


| 'AKE of the beſt Wake, and Oil of ſweet 


of. each three ounces, of Barley, Cinamot 
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water, and red Poppy-water, of each two ounces, 
of Tincture of Saftron one ounce, Liquid Lauda- 
num forty drops, and as much Spirit of Sulphur as 
will make it acid. Take three or four ſpoonfuls 
of it every Night going to bed; increaſe or dimi- 
niſh the Doſe according as you find it agrees with 
you. : 


To make the Eye Salve. 


TAKE of freſh Butter out of the Churn, un- 
ſalted and unwaſhed, two pound; ſet it in a 
glaſs Jar in the Sun to clarify three Months, then 
pour very clear off about a quarter of a pound, 
and put to it an ounce cf Virgin Wax; when tis 
melted, put it into white Roſe-water to cool, and 
beat it in the Water half an hour, then take it out 
from the Water, and mix it with half an ounce of 
rectified Tutty finely powder'd, and two Scruples 
of Maſtick beaten and bruiſed as well as poſſi ble; 
mix all well together, and put it in Pots for uſe; 
take a very little in your Fingers when in Bed; 4, 
| Hhut your Eye, and rub it over the Lid and Cer- M 


ner of. your re... SR. © 


As excellent Medicine for the Pain in the 
hs Stannat. " + | 
TAKE of Iinctura Sacra (or Tincture of Sa- 
Ivory) one ounce in the Morning, faſting. an 


hour, then drink a little warm Ale; do this twice 
or three times a Week till you find Relief. 


Pẽor a Pain in the Stomach. 


AKE a quarter of a pound of blue Curranfs, 
 K& wipe them clean and pound them in a Mor- 
tar with an ounce of Anniſeeds bruiſed ; before 
you put them to the Currants, make this into à Bo- 
lus with a little Syrup of Clovegilliflowers. Take 
nr 
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every Morning the quantity of a Walnut, and drink 
Roſemary Tea inſtead of other Tea for your Break- 
Faſt; if the Pain returns, repeat it. 


— 


For a Stitch in the Side. 


AKE Roſin, pound and ſift it, and with 
Freacle mix 1t into an Electuary, and lick it 
up often in the Day or Night. 


70 cure an intermitting Ague and Fever, 
without returning. 


AKE Jeſuits Bark in fine Powder, one Ounce, 


Salt of Steel and Jamaica Pepper, of each a 


N of an Ounce, Treacle or Moloſſoes ſour 
Ounces, mix theſe together, and take the quantity of 


à Nutmeg three times a Day when the Fit is off, and 
a Draught of warm Ale or White-wine after it. 


Dr. Hall's Plaiſter for an Aue. 


J JAKE one Penny-worth of Black Soap, one 
Penny-worth of Gunpowder, one Ounce of 
I ob! acc Snuff and a Glaſs of Brandy; mix theſe 

in a Mortar very well together, ſpread Plaiſters 


on Leather for the Wriſts, and lay them on an 


F P hefore you expect the *. 
Bkeellun: for a Burn 07 5 ald. 


{AK Eof Oil of Olive three Ounces, white Wax 

two Ounces, Sheep Suet one Ounce aud half, 
Mining and Caſtle-Soap, of each half an Ounce, 
Dragon's Blood and Camphire, of each three 
Drams, make them into a Salve by e on 1 


| together; anoint with Oil to take out the Fire, 


put the Plaiſter on; dreſs it "ay Day. „ 
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To prevent or Cure the Plague, 


© three pints of Muſcadine Wine, boil in 
it a handful of Sage, and as much Rue, till 
A pint is waſted; then ſtrain it out and ſet it on 
the Fire again, and put therein long Pepper, Gin- 
ger, Nutmegs, of each three parts of an ounce 
beaten together in fine Powder; let it boil a little, 
then put to it two ounces of Treacle, one ounce of 
Mithridate, and a quarter of a pint of Angelica- 
water, diſſolve the Treacle and Mithridate in the 
Angelica-water, then mix all together. Take of 
it both Morning and Evening, warm, two ſpoon- 
fuls; if infected, take it in Bed and ſweat with it; 
but if not infected, one ſpoonful in the Morning 
may be ſufficient, and not lie to ſweat after it. 
You may take half a ſpoonful at Night; this is 
good in the Small-pox or Meaſles. It was uſed in 
1 the Sickneſs-Year with great Succeſs both to young 
6 * and old. EE | 


Mater in a Conſumption, or in Weakneſs 
after Sickneſs. 
FAKE a Calt's Pluck freſh kilFd, before the 

BR Vealis blown; take out the Pluck, but don't 

waſh it, cut it in pieces and put it in a cold Still, 

but firſt put at the bottom of your Still a ſheet of 
white Paper well butter'd, then put in your Pluck, 
with Mint, Balm, Borage, Hyſop, and Oak-Lungs, 

of each about two handfuls, wipe and cut the Herbs, 
but not waſh them; put in a gallon of new Milk 
warm from the Cow, paſte up the Still, and let it 
drop on white Sugar-candy ; it will draw oft about 
ſeven pints, mix it together, and bottle it for uſe. 
Drink a quarter of a pint in the Morning, and as 

much at four in the Afternoon. EL 


(4 Stay | 
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A Stay to prevent a fore Throat in the 


Small-Pox. 
TAKE Rue, ſhred it very fine, and give it a 


4 bruiſe; mix with it Honey and Album-Græ- 
cum, and work it together; put it over the Fire 
to heat, ſew it up in a Linen Stay, and apply it 


to the Throat pretty warm: As it dries repeat it. 


25 prevent Pitting, and to take of 


Reaneſs. 
AK E Rue and chop it, boil it in Hog's- lard 
till 'tis green; ſtrain it out and keep it for 
ute. Warm a little in a Spoon, and with a Fel?“ 
ther anoint the Face as they begin to ſhell off; dd 
it as often as convenient. 


A admirable Cerecloth. 


; T* K E a pound of Frankincenſe beaten fine, and 
a 


pound of Roſin beaten, a pound of black 


Pitch, and four ounces of Cummin-ſeeds powder'd, 


four Penny-worth of Saffron dried and powders 
ed, four Penny-worth of Mace beaten and fifts 


ed, four Penny-worth of Cloves beaten fine, an 


79 55 of Liquid Laudanum, and 4 pound of Deer 
eee 4 6815 5 


Seaſon à new Pipkin; firſt lay it in cold Water; 


| then boil Water in it, and ſet it by till *tis coldg 


then dry it and put in your Deer-ſuet, and let it 


melt, ſhaking it about as you do for melting Biits 


ter; then put in your Frankincenſe, Roſin, Patch, 


Cummin-ſeed, Saffron, Mace, Cloves, and ſet ef 


over the Fire and let them have a boil of two $ 


then take them off and ſet it by a little, and then 


ſprinkle in Four Liquid Laudanum; let it ſimimier 
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a little, take it off, and when *tis fit to ſpread, 
ſpread it on the thickeſt brown Paper, and uſe it 
on occaſion. *Tis good for Bruiſes, Aches, Pains, 
Burns, Scalds, and fore Breaſts; wipe the Plaiſter 
every day, and put it on again; one or two Plai- 
ſters will do. 


For the Cholick. 
TAKE of Camomile- flowers, and Mallow- Leaves, 
cf each a handful; Juniper-berries, and Fœæ- 
nugreek Seeds, of each half an ounce; let the 
Seeds and Berries be bruiſed, boil them in a pint 
of Water, add to it ſtrain'd, of Turpentine diſ- 
ſolv'd, with the yolk of an Egg and Oil of Camo- 
mile, of each an ounce, Diacatholicon 6 drams, 
Hiera Picra two drams, mix and give it; after the 
Operation of the Clyſter, give the Patient the fol- 
lowing Mixture: Take of Rue and Camomile- 
water, of each an Ounce, Cinamon-water an 
Ounce, Liquid Laudanum twenty drops, Syrup of 
white Poppies an ounce. 8 . 


How to make the Lime-Drink, . famous 
Per curing the Stone. 
TAKE a good half peck of Lime-ſtones new 
burnt, and put them into four gallons of Wa- 
ter, ſtir it well at the firſt putting in, then let it 
Rand and ſtir it again; as ſoon as it is very well ſet- 
tled, ſtrain off the clear into a large Pot, and put 
to it 4 ounces of Saſſafras, and four ounces of Li- 
quorith, ſliced thin, F aifins of the Sun ſtoned one 
pound; half a pound of blue Currants, Mallows and 
Mercury of each a handful, Coriander, Fennel and 
Anniſeeds, of each an ounce; let the Pot ſtand 
cloſe covered for nine days, then ſtrain it, and 


being ſettled, pour the cleareſt of it into Bottles; 


Jou may drink half a pint of it at a time, as of- 
ten as you pleaſe; in your Morning's Brat ght 
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put a dram of Winter Cherries powdered, This 
has cured ſome that have been ſo tormented with 
the Stone 1n the Bladder, that they could not make 
We alter they had in vain tried abundance of 
other Remedies. 2 


A Receipt for the Cure of the Sront and 
Gravel, whether in the Kidneys, Ure- 
ters, or Bladder. 1 you 


AKE Marſhmallow Leaves, the Herb Mercury, 

_ Saxifrage, and Pellitory of the Wall, of each 
freih gather d, 3 handfuls; cut them {mall with a 
pair of Sciſſars, and mix them together, and pound 
thein in a clean Stone Mortar, with a Wooden 
Peſtle, till they come to a Maſh, then take them 
out, ſpread them thin, in a broad glaz'd Earthen 
Pan, and let them lie, ſtirring them about once a 
day, till they are thoroughly dry, ( but not in the 
Sun) and then they are ready, and will keep good 
all the Year long. Of ſome of theſe Ingredients ſo 
dried, make Tea, as you do common Tea, with 
boiling-hot water, as ſtrong as you like to drink it, 
but the ſtronger the better, and drink 3, 4, or more 
Tea-Cups full of- it Blood-warm, ſweeten'd with 
coarſe Sugar, every Morning and Afternoon, put- 
ting into each Cup. of it, at leaſt half a Spoonful, 
or rather more, of. the expreſs'd Oil of Beech Nuts, 
freſh drawn, ( which in this Caſe has been experien- 
ced to be vaſtly-preferable to Oil of Almonds, or 
any other Oil) ſtirring them about together, and ſo 
to continue it for as long as you fee Occaſion. 
This Medicine, how ſimple ſoever it may ſeem 
to ſome, is yet a fine emollient Remedy, is per- 
fectly agreeable to the Stomach, ( unleſs the Beech 
Oil be tale or rancid) and will be found to ſheath 
and ſoften the Aſperity of the Humours in general, 
particularly thoſe that generate the Gravel and 
Stone, and will relax A, ſupple the Solids, at the 
ſame time: And it is well known by all Phy ſicians, 
Ren 8 3 at 


* 1 


N "IA 75 0 * wi. „ > 
1 1,5 BK.» 0 
5 > L * "Ra 5 2 
+ an a; th „ . RF 
_- = * 


262 The Compleat Houſewife. 


that emollient Medicines to lubricate, widen and 
moiſten the Fibres, ſo as to relax them into their 
proper Dimenſions, without forcing the Parts, 
wherenpon Obſtructions of the Reins and Urina- 
ry Paſlages are opened, and by their cleanſing Pro- 
perties, as is this Medicine, cleared of all Lodg- 
ments of ſandy Concretions, Gravel and paſſable 
Stones, and made to yield better to the Expulſion 
of whatever may plug or ſtop them up, and like- 
wiſe takes away, as this does, all Heat and Diffi- 
culty of Urine and Stranguries, and withal, by 
its ſoft mucilaginons Nature, cools and heals the 
Reins, Kidneys, and Bladder, giving preſent Eaſe 
in the Stone Cholick, breaks away Wind, and pre- 
vents its Return, as it always keeps the Bowels 
laxative. Ore ih Til The haps | 
A late Modern College Phyſician of our own, 3 
Man of Learning and Probity, and who for his 
great Ingenuity and Sincerity was much eſteem'd 
and reſpected by every Member of that Venerable 
Body, ſays, in his Writings about the Stone and 
Gravel, of one of the Ingredients in this Medicine, 
that ſome People have extelld it prodigiouſly for its 
Lithontriptick or Stone-breaking Dualities ; and in 
Favour of ſuch an Opinion, ſay, that a certain Perſon, 
who had a very large Stone in his Bladder, which was 
taken from him by Cutting, made a Cup of it, which 
he uſually drank out of; but as he once had ſome Beer 
put into it, which had that Ingredient boiled in it, 
the Cup fell to pieces in his Hands, which ſudden Diſ- 
1 * of it was attributed to the ſaid Ingredient. 
But whether this Relation be real or feign d, or all 
or either of the Ingredients capable of making fran- 
gible, or mouldring into Fragments, the Stone bred 
in Human Bod ies, (as are the Virtues aſcribed to 
them, and to one of them more particularly) or 
whether it be poſſible for any thing in Nature to 
do it, I ſhall not undertake to determine; but this is 
certain, that all the Ingredients that enter the Com- 
poſition of this Medicine are particularly pong 
r . hae and 
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and preſcribed, tho' in different Ways, as Occaſions 
offer, by all Ancient and Modern Phy ſiciaus, both 
in their Writings and Practice, in all Caſcs ot Gra- 

vel, Stone, Strangur y, Stoppage of Urine, &c, 
with great Succeſs, 

Such as know not where to cet the TRUE Nur 
Oil, may have the Right Sort, and very gocd, 
at Mrs. Coddard's, at the Golden Ball in Burleigb— 
ſtreet, near Exeter-Exchange in the Strand, at one 
Shilling and Six-pence the Vial. 


An ent Vomit. 7 


AKE a quarter of a pound of clear Allum, 

beaten and ſifted as fine as Flour, divide it 
into three parts, the firſt the biggeſt : put a quar- 
ter of a pint of Water in a Saucepan, and put in 
your biggeſt Paper of Allum, and let it ſimmer 
over the Fire, but not boil; take it off, cool it to 
blood warm; drink it oft, but take nothing after 
it, fit ftill till it has worked once, keep very warm, 
nor take nothing in the working but you mæy 
walk about after it has work'd once; take it three 
Mornings together, or more if there be occaſion, 
till the Stomach is clear. There is no Caſe where 
Aa Vomit i is proper, but this is good. 


” fine Purge. 


TAKE : an ounce of Liquoriſh, ſcrape it and 
flice it thin, and a ſpoonful of Coriander- ſeeds 

= bruiſed, put theſe into a pint of Water and boil 
it a little; then ſtrain this Water into an ounce of 


Sena, let it ſtand ſix hours; ftrain It from the Sena 
and drinkit . . 


4 purging Die hier- drink in _ Spring... 


AKE ſix Oden 
ny 2 . of Sena, 12 ounces of 
. 84 N50 lery 


of Ale, three ounces, of 


T7 0 99 : R 1 ? * R 
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Mader- roots, 12 ounces of Dock-roots, 12 handfuls 
of Scabious, 12 handfuls of Agrimony, three oun- 
ces of Aniſeed; ſlice and cut theſe, put them in a 
Bag and let it work in the Ale; Drink of it three 
or four times a Day. | 55 | 


For a fore Mouth in Children. 


AK E half a pint of Verjuice, ſtrain into it 
four ſpoonfuls of the Juice of Sage; beil 
this with, fine Sugar to a Syrup, and with a Feather 
Aoint the Mouth often, touch it not with a Cloth, 
" rub it: The Child may lick it down, it will not 


To create a good Appetite, and Rlrengthen 
s 39 3 the Stomach. Yo 
AKE of the Stomatick Pill with Gums, Ex- 
tractum Rudi, of each a dram, Reſin of ]a- 
lap half a ſcruple, Tartar vitriolated one ſeruple, 
Oil of Anniſeeds, four drops; mix with Syrup of 
Violets, and make into Pills, of which take four or 
five over Night; they are of excellent uſe in the 
Megrims and Vertigo, by reaſon they carry the 
Humour off from the Stomach, which fumes up 
ito the Mee. EE i 


Avery good Medicine for the Bloody-Flux, 


7 AK E of the beſt Rhubarb finely powdered 
15 half an ounce, of red Sanders two drams, Ci- 
namon one dram, Crecus Martis Aſtringent three 
drams, of Lucatellus's Balſam what ſuffices; make a 
Maſs of Pills, of which take three every Night 
and Morning for a Fortnight. This has cured ſome 
that have loſt a vaſt quantip f Blood, after other 
-» Remedies had proven _ 
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For red or ſore Eyes. 


AKE a quarter of an ounce of white Cop- 
T peras, and an ounce of Bole-Armoniac, beat 
them to a fine Pw der, and beat an ounce of Cam- 
phire groſly in an Iron Mortar; ſet two quarts of 
Spring- water og the Fire, when it boils take it off, 
and let it ſtanꝰtill'tis Inkewarm, then put in your 
Powders, ſtirring till cold: Drop the clear in the 
ye. 6 | 


For a Pain in the Stomach, or Heavineſs 
55 of Heart. . 
AKE a pint of Roſe-water, put to it ſome 
J double-refin d Sugar, and a Pennyworth of 
Saffron ty'd up in a piece of Lawn ; let it ſtand 
two or three Days, and then at any time take three 
ſpoonfuls. e 15 


For Fits from Mind or Cold. 


POT AKE three drops of Oil of Amber in ſome 
1 burnt Wine, or Mace-Ale, If it is given in 
black Cherry Water, it is good to forward Labour 
uin Childbed, 12 88850 le 


| To make the red Balli. 


. AK E Rue, Dragon, Roſemary, Sage, Balm, 
1 Betony, Plantane, Pimpernel, Dandelion, 
Scabious, Wormwood, Mugwort, Saxafrage, Red- 
bramble-top, Tormentil, Shepherds-purſe, Lovage, 
Carduus, nuf; Angelica, Agrimony, Fumi- © 
tor y, Scordium, o 

in dry Weather, pick and chop them, put them in 
A broad Pan, and pour on them a pint of White 
wine, and let it ſtand nine or ten Days in the Sun, 
ſtirring it ſometimes; then ſtrain it out, ſqueezing 
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it with your Hand, wipe your Pan clean, and put 
in your Juice, with half an ounce of Powder of 
Pearl prepar'd, half an ounce of Venice Treacle, 
half an ounce of Powderof Coral, Powder of Crabs 
Claws twoounces, one ounce of double Confection 
of Alkermes, and of Bole-Armoniack powdered, as 
much as will make it the thickneſs of a Syrup ; let 
it ſtand in the Sun to dry two or three days, or till it 
will roll up into balls, what fize yo@pleaſe ; if *tis 
too thin uſe more Bole-Armeniac; dry them well, 


q and keep them for uſe: Scrape as much as will lie 
1 Ee : | 2 o * | . — 
4 on a Sixpence, and take it in a Glaſs of Sack, or 
| | 


F {mall Cordial, going to Bed. 
= o make Elixir Proprietatis. 

1 1 KE of Myrrh four drams, Aloes four drams, 
1 A C<aliron four drams, infuſe them in a pint of 
the beſt Brandy; firſt put in the Saffron, and let it 
tand 12 kours, then the Myrrh and Aloes; fer it 
buy the fire three or four days, ſnaking it very of- 
ten; then ſtrain it off. Take 60 or 70 drops, more 
or leſs, in alittle White-wine, in a Morning faſting, 
for a Week or ten days together; tis good for any 


Illneſs in the Stomach, or in the Bowels. Tis the 
beſt cf Phyſick for Children. 


To cure a Pimpled Face. 


: TAKE an ounce of live Brimſtone, as much I | 
1 Roch-Allum, as much common Salt; white * 4 
Sugar-candy two drams, Speima-Cete two drams z 
pound and ſift all theſe into a fine Powder, and put 


it in a quart Bottle; then put to it half a pint of 

Brandy, three ounces of white Lilly-water, and 
three ounces of Spring-water; ſhake all theſe well 
together, and keep it for uſe. When you uſe it, 4 

Make the Bottle, and bathe the Face well, and when 2 
vou go to Bed, dip Rags in it, and lay it all over 
the Face, in 10 or 12days it will be perfectly cured, 
W 1 Purgs 


14 
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A Purge for Hoarſeneſs, or any Illneſs on 


the Lungs. 


AKE four ounces of the Roots of Sorrel, of 
Hyſop and Maiden-hair, of each haif a hand- 
ful; Raiſins a quarter of a pound ſtoned, Sena half 
an ounce, Barlgy-water two quarts; put all theſe 
in a Jug, and infuſe them in a Kettle of Water two 
hours, ſtrain it out and take a quarter of a pint 


Morning and Night. 


An Eletuary for a Cold or of indy 
Stomach. 


YA K E Gum-Ganicum one ounce, Cubebs 2 
quarter ofan ounce,Cardamums a quarter ofan 
ounce; beat and ſift all theſe, and mix it with Syrup 
of Gillyflowers i into an Electuary. Take Night and 


Morning the quantity of a Nutmeg; drink a little 
warm Ale after It. 


An Eleftuary for a Pain in FR WES 


AKE Conſerve of Wood- forrel and Mithri- 
date an equal Quantity, mix it well together, 
and take Nightand Morning the quantity of a N ut- 


meg; ſo do for fifteen days together. 


7⁰ keep n all the Tear. 


MN the latter end of the Seaſon boil them till they 
be half a enough, and then dry them upon a hair 


Cloth upon a Kiln the ſpace.of 5c hours, till they 


are very dry; lay them in a dry place; when you 


uſe them ſoak them a Night in Water, and boil! * 4 
ul they Are tender. f 
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To keep Walnuts all the Year. 
5 LMOST in the latter end of the Seaſon take 


4s ie PI ee Its tu gton III. ag, 7 — — 
* 0 * 
* 


| oft the green Shell of your Nuts, and dry 

them on a Hair-cloth on the Kiln 40 Hours; when 
they are dry keep them for Uſe; when you would 

{ uſe them ſoak them three Days in Water, ſhifting 

mem thren % 

h To make Int. 


NY ET one pound of the beſt Galls, half a pon» 
of Coppeas, a quarter of a pou H 
bick, a quart-7 ef a pond of white Sugarcandy , 
bruiſe the Cal 8, and boat Your other Ingredients 
fine, and inivic them in bree quaits of M ite- 
wine or Rain-water, and let them ſtand hot by the 
Fire 3 or 4 Lays; then put all into a new Pipkin, 
ſet it on a ſlow Fire, ſo as not to boil; keep it fre- 
quently ſtirring, and let it ſtand five or ſix Hours, 
till one quarter is conſum'd, and when cold {tram 
it thro' a clean coarſe piece of Linen; bottle it and 
| keep it for Uſe. | DS 


To waſh Gloves. 
T AK E the Volk cf an Egg and bcat it, and | 


egg the Gloves all over, and lay them on a th 
Table, and with a hard Bruſh and Water rub them | 
clean; then rinſe them clean, and ſerape white Lead * 
in Water pretty thick, and dip the Gloves in; let 49 
them dry, and as they begin to dry, ſtretch and rub 1] 
them till they be limber, dry, and ſmooth; then 3 

- gum them with Gum: dragon fleep d in ſweet Water, , 


and let them dry on a Marble Stone. If you colour 
them, ſcrape ſome of the following Colours amongſt 
the white Lead; the dark Colour is Umber; for 
Brick Colour red Lead; for a Jeſſamy yellow Oaker; 
"opt gs 


for 
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for Copper-colour red Oaker ; for Lemon-colour 
Turmerick, 838 


To make Paſte for Hands. 


LANCH and beat a pound of bitter Almonds, 

and in the beating put in two handfuls of ſto- 
ned Raiſins, and beat them together till they are 
very fine; then take three or four Spoonfuls of Sack 
or Brandy, as much Ox-Gall, three or four Spoonfuls 
of brown Sugar, the Volks of three Eggs; beat it 
well together; ſet it over the Fire and give it two 
or three boils; when it is almoſt cold nix it with 
the Almonds, put it in Gallipots; the next Day co- 
ver it cloſe, and keep it cool, and it will be good 5 
or. Months. . = 


* 
4 
n 
F We. 
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MEPDICINES and SALVES. 


* 
— —— 


To cure the Rickets. 


FA PEN a Vein in both Ears between the Jun- 
ctures, mix a little Aqua-vite with the Blood, 
and with it anoint the Breaſt, Sides and Neck; then 
take three Ounces of the green Ointment, and warm 
a little of it in a Spoon, and anoint the Wriſts and 
Ancles as hot as it may be endur'd; do this for nine 
Nights juſt before Bed-time; ſhift not the Shirt all 
the time. If the Veins do not appear, rub it with 
a little Lint dipt in Aqua- vita, or elſe cauſe the 


Child to cry, and that will make the Veins more vi⸗ 


{ible, and bleed the hetter, 


DIES > 
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— To make the Drink. 


ARE 4a quart of Spring-water, of Liverwort 
one handful, Liquoriſh, Annifeeds, Corian- 
der-ſeeds, ſweet Fennel-ſeeds and Hartſhorn, of each 
an equal quantity, 40 Raiſins of the Sun ſton'd, 14 
Figs ; boil all theſe together till one half is conſu- 
med, then put in three ſpoonfuls of Honey, and boil 
it a little more; let it ſtand till it is cold and train 
it out, and put in two ſpoonfuls of Syrup of Gilli- 
flowers, and bottle it up; take two or three ſpout 


fuls Morning and Evening. 
The green Ointment, 


FLAKE Rue, Camomile, Hyllop, Hogs-Fennel, 
red Fennel, Rofemary, Bays, Ladies-mantle, 
Pauls-Betony, Water-Betony, Balm, Nep, Valerian, 
Mallows, Nightfhade, Plantane, Comfry, Adders- 
tongue, Roman Wormwood, common Wormwood, 
Vervain, Clary, Agrimony, red Sage, Ground-Ivy, 
Featherfew, Seli-heal, Melilot, ran e 
mallows, Sanicle, Ribwort, Mayweed, of each of 
theſe two large handfuls; pick and chop them, then 
take four pounds of Butter unwaſh'd, and 3 pounds 
of Boars-Greaſe, melt them together, and put in the 
Herbs, and let it boil two Hours; then ſtrain it out, 
let it ſtand a little, and put it in Pots for Uñſe. 


Another Way to cure the Rickets. 
F AKE the Drink thus: Take Polypodium 
M growing upon a Church or Oak three Ounces 
{crap'd, Liverwort and Harts-tongue, ef each a good 
handful, Betony 20 Leaves, white Horehound and 
Nep, of each four tops; boil all thefe together in 3 
quarts of ſweet Wort till it is conſum'd to 2 quarts; 
then ſtrain it, and when it is cold put to it 2 quarts 
| J 


K — a N N 1 6 An 9 
12 » 4 - 14 1 ws 9 * 
I. n, 
«. + ne os © 


The Compleat Houſewife. 271 


of middling Wort, ſo let it work together; then 
put it in a little Veſſel, and when it has done work- " 
ing, take half a quarter of an Ounce of Rhubarb fli- 
ced very thin, put it in a little Linen Bag, with a 
Stone in it to keep it from ſwimming, and hang it 
in the Veſlel, and when it is three Days old let the 
Child drink of it a quarter of a Pint in the Morning, 
and as much in the Afternoon at Four a-Clock, or 
when the Child will take it; you muſt likewiſe a- 
noint the Child Morning and Night with this fol- 
lowing Ointment. Take Butter in the Month cf 
May, as ſoon as it is taken out of the Churn, and 
waſh it with the Dew of Wheat; to a pound of But- 
ter take a handiul of red Sage, as much of Rue, Ca- 
momile, and of ſow'd Hyitop; boil all theſe in the 
| Butter, and ſcum it till it is boil'd clear; then ftrain 
it out, and keep it in a Gallipot for Uſe; you muſt 
- anoint the Reins of the Back and the Ribs, ſtroking 
it downwards, and upon the Small of the Belly, and 
ſwing the Child often with the Heels upwards. = 


| To make Charity-Oil. 


AKE Poplar Buds in the beginning of May 
one handful, and put them into a Pint and half 
of Oil and half a Pint of Aqua- vita, and cover them 
cloſe, and let them ſtand till the following Herbs are 
In ſeaſon; then add to your Buds, Betony, Charity, 
Sanicle, the Tops of St. John's-wort, when blown; 9 
Adders- tongue, Comfry, Self- heal, Balm, Southern- | 
wood, Pennyroyal, Flowers of red Sage, Parſly, 
Clowns A!l-heal, Balſam, Knotgraſs, Sweet-marjc- 
ram, Lavender-Cotton, red Roſe-buds, Camomile, 
Lavender-tops when blown; of each of theſe Herbs 
a {mall handful, but of Poplar-buds, red Roſe-buds, 
and Adders-tongue, double the Quantity; gather 
the Herbs in dry Weather, and wipe them clean with 
a Cloth; ſhred them pretty groſly before you put 
them in, ſo let them ſteep in a Stone Pot; when all 
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is in cover it very cloſe, then ſet them on the Fire 
in a Skillet, let them ſimmer with a {low Fire hve or 
ſix Hours, then ſtrain it out. This Oil is good for 
any green Wound, Bruife, Burn, or Ach; and for 
Bruiſes inward, taking a ſpoonful i in a little warin 
Sack; and for any outward Swelling, warm it and 
auoiut the Part affected. 


An excellent Plaiſter for any Pain occa- ; 
ion d by a Cold or Bruiſe. 


AKE of the Plaiſter of red Lead and Oxycro- 

ceum, of each equal Parts; of the beſt Thehan 
Opium one Scruple, ſpread 1t on Leather and lay it 
to the Part that akes, after you have well anointed 
it with this Ointment: Take of Ointment of Marſh- 
mallows one Ounce, Oil of Exeter half an Ounce, 
pr of Spike and Spirit of Hartſhorn, of each a 

ram. 


For a Drophy. 


A KE of Horſe-Radiſh Roots ſlic'd thin, and 
{weet Fennel-ſeeds bruis'd, of each two oun- 
ces; Smallage and Fennel-Roots {lic'd, of each an 
Ounce : ; of the Tops of Thyme, Winter-Savory ; 
Sweet- mar joram, Water-Creſſes and Nettles, of each 
a handful; bruiſe the Herbs, and boil them in three 
Pints of Sack and three of Water to the Conſump- 
tion of half; let it ſtand cloſe cover'd for 3 Hours, 
then ſtrain it, and drink a Draught of it twice a- day 
er, with Syrup of F ennel, faſting two Hours 
alter it. 


he the Gripes. 


TAKE a Glaſs of Sack warm'd and Ai in it 
as much Vemce- 1r. acle Or Diaſcordium as a Ha- 
zel-Nut, drink it off going to-bed; cover warm. 1 
| 8 8 0 


eat the Milk with the HOU powder'd 1 in it, in a 
| fow times 1t will op. 8 | 


them three OF our Mornings, according 8 
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To fray a Logſensfs. 


TAKE a very good Nutmeg, and prick it full 
of Holes, and toaſt it on the pint of a Knife, 


then boil it in Milk till much be conſumed ; then 


1 


21 


for the Strargury. 
TAKE half a pint of Plantane- water, one 


ounce of white Sugar- candy finely powder d, 5 


two ſpoonfuls of Sallad Oil, and the Juice of a Le- 


mon; beat all theſs together VE well, age drink 


it off. 


Fon a Drag in ver. 3 
\AKE of Sal-prunella one ounce, and diſſolve 
it in Spring-water, and put as much Sugar 

to It as will fweeten it; 

till *tis a Syrup; and put 
and take it two c or three times ada) 7 or whe 
why. e eee Mp 


* 
A Plaiſter for an. Apue. 
\AKE right Venice Turpentine, and mix with 


0 di, * hours before the Fit Comes, 


. a Chim G » Cough. 


— yh FE E a 0 ET, of Wood Ace and 8 5 


and mixgthem with Breaft-Milk, anc 


find Benefit. 1. i Will cure; but ſome mut ts, 1125 
longer than others. 4 > 


mer it over the fire 
ome into Poſfet- 57 


* . 
Poco 
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it the Powder. of white Hellebore roots, still 
tis ſtiff enough to ſpread n; Leather. It muſf be 
laid all over the Wriſt, and; ever; the Ball of the 
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An admirabl: Tinfture for green Wounds, 


D Alſam of Fern one ounce, Storax Calamita two 
ounces, Benjamin three ounces, Aloes Soca- 
trina, Myrrh, Electuary pure, and Frankincenſe, 
of each half an ounce, Angelica-roots and Flowers 
of St. John s-wort of each half an ounce, Spirit of 
Wine one pint; beat the Drugs, ſcrape and ſlice 
the Roots, and put it into a Bottle, ſtop it well, 
and let it ſtand in the Sun July, Auguſt, and Sep- 
tember, and then ſtrain it through a fine Linen- 
Cloth; put it in a Bottle, ftop it cloſe, and keep 
it for uſe. Apply it to a green Wound, dip a Fea- 
ther in it, and anoint the Wound; then dip Lint 
In it, and put on it, and bind it up with a Cloth; 
but let no Plaiſter touch it; twice a-day wet the 
Lint with a Feather, but not take it off till 'tis 
Long ago hn ori eg £1 rey 
To take off Blackneſs by a Fall. 
DUB it well with a cold Tallow-Candle as foon 
as *tis bruifed, and this will take off the 
| Blackneſs, V * 


1 To breaka Ball. 


U AKE the Völk of a new laid Egg, ſome Ho- 
1 ney and MWheat-flower, and mix it well toge- 
ther, and ſpread it ona Rag, and lay it on cold. 


10 e Se Hard Swelling. 5 


OIL the fineſt Wheat-flour in Cream till *tis 
D pretty thick, then take it off and put in Mal- 
lows chopt, ftir it and apply it as hot as can be en- 

£ Sured 6 dreſs it twice a-day, and make freſh every 
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To Hay V. omiting. 


PUKE Aſh-leaves and boil them in Vinegir and 


Water, and apply them hot to the Stomach; 
as this often. 


A Pautice fir a Sore Brea, Deg, o 


B OIL Wheat-flour i in ſtrong Ale vet well, and 
pretty thick, then take it off and ſcrape in 

lome Boar - Greaſe; let it not boil after the Greaſe 

is in, ſtir it well, and apply it hot!! 


oy Salve for a Blaſt, Burn, o/ Scald. 


TAKE May Butter freſh out of the Churnz 
neither walli nor falted, and put into it 4 
80 quantity of the green inner Rind of Elder, 
and put it in a Pipkin, and ſet that in a Pot © 5 
boiling Water; let it infuſe 4 Day or two, then 

ſtrain it out, and keep it in a Pot for r uſe; 


A excellent Remedy for Apues, hich 


has been often 3 with very unt 
= uccefs. 


ARE of Black- ſoap, Gun powder N Binking 
Tobacco and Brandy, of each an equal quanti- 
ty, mix them well together, and three hours before 
the Fit comes apply to the Patient's Writ let 
this be kept on for'a Fortnight, | 


7 ture the ' Biting of a Mad Deg. 


TAKE two quarts of ſtrong Ale, two penny 
worth of Treacle, two Garlick-heads, an hands 
kal of Cinquefoil, Sage and Rue: Boll them all to- 
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gether to a quart; ſtrain it, and give the Patient 
three or four Spoonfuls twice a day : Take Dit- 
tany, Agrimony, and ruſty Bacon, beaten well to- 
_ gether, and apply to the Sore to keep it from 
feſtering. 


For Spitting Blood 


TAKE of Cinnaber of Antimony one ounce, and 
1 mix it with two ounces of Conſerve of red 
Roſes, and take as Too as a St at Night and 


Morning. 
To know if a Child 30 Worms or not. 


AKE a piece of white Leather, and peck it 
full of Holes with your Knife, and rub it with 
 Wormwood, and ſpread Honey on it, and ſtrew 
the Powder of Aloes Socratina on it; lay 3 1t on the 
Child's Navel when he goes to Bed, and if he has 
Worms, the Plaiſter will ſtick faſt, and if he have 
not it will fall. 


25 fo 7 omiting, 


| TAKE half a pint of Mint-water, an ouncę of 

Syrup of Violets, a quarter of an ounce of 
Mithridate, and half an ounce of Syrup of Roſes; 
mix all theſe well together, and let the Party take 

two ſpoonfuls firſt, and then « one ſpoonful after eve- 
ry Vomiting till tis ſtay d. 


Wn cure the Torb. ach. 


EI the Party that is troubled with the Tooth- i 
ach lie on the contrary ſide, and drop three 
drops of the Juice of Rue into the Ear on that ſide 
the Tooth acheth, and let it remain an hour or 
two and it will remove the Pain. If a Needle is 
run thorough a Wood - louſe, and immediately touch 
the * Tooth with that Needle, it will you 
to ach, 
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A rare Mouth-water. 


AKE Roſemary, Rue, Celandine, Plantane, 
Bramble-leaves, Woodbine- leaves, and Sage, 
of each an handful; beat them and ſteep them in 

a quart of the beſt White-wine Vinegar two Days 
and Nights, then preſs it well and ftrain it, and 
put to it ſix ounces of Allum, and as much Honey, 
and boil them a little together ſoftly till the Allum 
is conſumed ; when *tis cold keep it for uſe. 


To make Lozenges for the Heart-burn. 
TAKE of white Sugar-candy one pound, Chalk 


three ounces, Bole-armoniac five Scrupies, 
Crabs-eyes one ounce, red Coral four Scruples, 
Nutmegs one Scruple, Pear] two Scruples; let all 
theſe be beaten and ſifted, and made all into a 
Paſte with a little Spring-water, roll it out and cut 
your Lozenges out with a Thimble, lay them to 
dry. Eat four or five at a time as often as you 
„ 55 „ 


To make Syrup of Garlick _ 
TAKE two heads of Garlick, peel it clean and 
* ball it in a pint of Water a pretty while, then 
put away that Water and put a pint more to your 
Garlick, and boil it till the Garlick is tender; then 
ſtraining it off, add a pound of double-reftin'd/Sugar - 
to it, and boil it in Silver or Tin till *tis a thick 
Syrup; ſcumit well and keep it for uſe; and take 
a ſpoonful in a Morning faſting, another laſt at 
Night, for a ſhort Breath, = 5 


To prevent Aſter-pains. 


TEP nine ſingle Piony- ſeeds powder'd, the 

* fame Quantity of Powder of Borax, and a 
little Nutmeg z mix all theſe with a little White 
8 1 3 Anniſeed- 


3 * o . . 
- * 
5 t 1 
, Fg. Tg ot 9 "> "NOOR N 2 ind 
"IN LH. * 7 4 1 „ * | ” ep kt 3 748 7 * & 
mp, % 4 . . F K 4 N * Lax 8 * 8 3 1 8 l 4 4 1 . 
3 per £ 4 aka” de na > £ 
K N r . 4 1 "IF AF 1 2 ds ** 1 ** 1 TY, 


ar 


— 
* - 

n g ** 
3 L fy — ** = 
o A 

* * « 6 < * 
. 
» 

” * & * 5 


4 . »4 


r 
07 EO). OF? 
el | I 5 
* 9 
4. 1 =. 
— A 


ou * 

. — .* 
* TE 
T4 -+ - 


* * sf _ 2 LOO v4 
renown oo NE a re oe RE CE 
* 5 L „ — — . 
_ N . 0 n 
* ＋ — 7 1 
: : * * 
1 ; - * 2 


: J N 9 . . * * * ; a8 +4 
6 7 > ies "ths £F be nd Red 1 = 
i N . . I ö ® _ EE «4 e 


27 8 Tho 2 2 


Anmiſted-water in a Spoon, and give it the Wo- 
man; and a little Anniſeed- water after it as ſoon 
as poſſible after ſhe is laid i in Bed, 


To cure the Tooth-ach. 


"AKE half an ounce of Conſerve of Roſemary 

over Night, and half a Dram of Extract of 
Rudium in the Morning; do this three times to- 
gether ; keep warm. 


o cure the aundice. 
AKE a liye Tench, lit it down the Belly; 


take out the Guts, and clap the Tench to the 
Stomach as faſt as poſſible, and it will Cure imme- 


diately. 


To 7s fo e at Mouth, Io ofe or Ears. 


N the Month of May take a dean Linen Cloth, 
and wet it in the Spawn of Frogs nine Days, 


drying it every Day in the Wind: lay up that 
Cloth, and when you have need, bol it to the 
place where the Blood runs, and it WII ſtop. 


Another to Stop Blecdi ing. 


ARE two handfuls of the tops of Bramble- 
wood, and boil it in a quart of old Claret tall . © 
it comes to a Pint, give fix Spoonfuls once in half 
an hour, In the Winter the Roots will do. 


To Cure the Dropſy. 


8 ARE ſix Gallons of Ale pretty dong, but 
little hopt, then take Alexander, red Sage, : 
„ Ground-Ivy, and the long 
Leaves of Flower-de-luce; of each two hendkuls; 
braiſe theſe well, and boil them well i in Ale; then 


* "ſtrain 


"A 
1 n _ n 


ſtrain it out, and when is cool work it as other 
Ale; put it in your Veſſel, and when *tis clear 
drink of it in a Morning faſting, and drink no o- 
ther drink except White-wine; ſometimes drink 
good draughts of it at a time. 


An excellent Medicine for 5 7 


Breath. 
Ak E Ralf an ounce of Flour of Brimſtone, à 


quarter of an ounce of beaten Ginger, * 


three quarters of an ounce of beaten Sena, and mix 
all together in four ounces of Honey; take the big- 
neſs of a Nutmeg Night and Morning for five days 
together; then once a Week for ſome time; then 
once A Fortnight. Fe. 


. For Shortneſs of . Breath. 


"AKE two quarts of Flder-berry Juice when 


very ripe, put one quart in a Pipkin to boil, 


and as it conſumes, put ia the reſt by a little at a 
time, boil it to a Balſam, it will take five or ſix 
Hours in boiling ; take a little of it Night and 


Morning, or any time, 


To Cure a pi rmpled Face and 1 Weetent the | 


Blood. 
T- AKE Sena one ounce, put it in a ſmall Stean 


Pot, and pour a quart or more of boiling Was 
ter on it; then put as many Prunes as you can get 


in; cover with Paper, and ſet it in the Oven with 
Houſhold-bread, and take of this every day, one, 
two or three, or more of the Prunes and Liquor, 


according as it operates, Continus this baker 1 


gt leaſt half a TOW t! 2 = 
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7⁵ cure the Droßſy /y, Rheumatiſm, Scurvy, 
and Cough of the Lungs. 


AK E Exgliſb Orris- roots, yoni, and Ele- 
campane-roots, each one Ounce, Hyſop and 


Hoarhound-leaves, each one handful, the inner 
rind of green Elder and Dwarf-Elder, of cach one 


handful, Sena one ounce and half, Agarick two 


Drachms, Ginger one Drachm; cut the Roots thin 


and bruiſe the Leav es, and put them into two quarts 


of the beſt Liſben Wine; let theſe boil an hour and 
half on a gentle Fire 1 in an earthen Mug very cloſe 


ftopp'd with a Cork, and tied down with a Bladder 


that no Air come to it, and ſo ſet it in a large 


Pot of boiling Water; ſet it ſo that no Water get 
into the Mug, which 'muſt hold three quarts, that 
all the Ir grecient s may have room to go in; when 


tis almoſt eld, ſtrain it out very hard; you muſt 
ſcrape the Elder downwards. Take this for a Week 
together if you can, and then miſs a Day, and if 
that does not do, go on with your other Bottle of 
the ſame; take it in a Morning faſting, ten ſpoon- 


fuls at a time, without any Poſlet-drink, it will 
both vomit and purge you; tis an unpleaſant 
Taſte, therefore take a 3 of Sugar after it; 
when tis quite cold, after tis ſtrained off, let it 
ſtand in a Flaggon to ſettle a Night and a Day; 


then bottle it up clear and fine for Uſe. Tis an 


admirable Medicine. 
Td flop B ladung 


T AKE a pint of Plantane-water, put to it two | 


ounces of Iſing-glaſs, and let it ſtand twenty- 
four Hours to diſſolve; pour it from the Dregs, 


and put in a pint of good red Port-wine, and add 
to it three or four Sticks of Cinamon, and two oun- 
ces of double-refin'd Sugar; give it a boil or two, 


and pour it off; let the Party take two or three 


* two or — times a day. 
I | 1d 
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To cure a Cancer. 


AKE a dram of the Powder of Crabs-Claws 
finely ſearced and made into Paſte with Da- 
maſk Roſe-water, and dried in Pellets of Lozenges; 
powder the Lozenges as you uſe them, and drink 
the Powder in Whey every Morning faſting. If 
there be a Sore, and it is raw, anoint it with a Salve 
made of Dock- roots and freſh Butter, make a Seaton 
or Iſſue in the Neck; keep a low Diet, keep from 
any thing that is ſalt, ſowre, or ſtrong. ES 
Jo cure the Joint-Euil. 

[PAKE good ftore of Elder Leaves, and diſtil 
them in a cold Still; let the Perſon drink eve- 
ry Morning and Evening half a pint of this Water, 
and waſh the Sores with it Morning and Evening, 

firſt warming it a little, and lay freſh Elder Leaves 
on the Sores, and in a little time you wil! find 
they will dry up; but be ſure to follow it ex- 


actly, it has cured when all other Remedies have 
failed. „„ VV 


For the Green-Sickneſs. 


AKE Centuary the leſs, and Wormwood and 
Roſemary-flowers, of each one handful, Gen- 

tian-root one dram, Coriander-ſeeds two drams; 

: | boil theſe in a quart of Water, ſweeten it with 
Syrup of Steel, and take four or five Spoonfuls in 

the Morning, and as much in the Afternoon. 


To take off Freckles. 


FIFIAKE Bean-flower Water, or Elder-flower 
1 Water, or May-Dew gather'd from Corn, of 
either the quantity of four Spoonfuls, and add to 
it one Spoonful of Oil of Tartar very new drawm; 
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mix it well together, and often waſh the Face with 
it: Let it dry on. RT 


To make Pomatum. 


ARE almoſt a dram of white Wax, two drams 
of Sperma-Cete, one ounce of Oil of bitter 
Almonds, ſlice your Wax very thin, and put it in 
2 Gallipot, and put the Pot in a Skillet of boiling 
Waterz when the Wax 1s melted, put in your 
Sperma-Cete, and juſt ſtir it together; then put in 
the Oil of Almonds; after that take it off the Fire, 
and out of the Skillet, and ſtir it till cold with 
2 Bone Knife; then beat it up in Roſe-water till 
tis white; keep it in Water, and change the Wa⸗ 
ter once a day. Fs OY 8 
Salve for a Sprain. 
TAKE a quarter of a pound of Virgin's-Wax, 
a quarter of a pound of Frankincenſe, half a 
pound of Burgamy-pitch, melt them well toge- 
ther, ſtirring them all the while till they are mel; 
ted, then give them a good boil, and ſtrain them 
into Water; work it well into Rolls, and keep it 
for uſe; the more tis work'd the better *tis. Spread 
— fc 5 


A rare green Oil for Aches and Bruiſes. 
TAKE a pottle of Oil of Olives, and put it 
into a Stone Pot of a gallon with a narrow 
Mouth; then take Southernwood, Wormwood, 
Sage and Camomile, of each four handfuls, a quar- 
ter of a peck of red Roſe-buds, the white cut from 
them; ſhred them together groſly, and put them 
into the Oil, and once a day for nine or ten days 
ſtir them well, and when the Lavender- ſpike is ripe, 


28 put our handfuls of the Tops in, and let it ſtand 


three or four days longer, and cover'd very cloſe; 
then boil them an hour upon a floiy Fire, ſtirring it 
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often; then put to it a quarter of a Pint of the 


yongel Aqua-vitg, and let it boil an Hour more; 
ten ſtrain it thro' a coarſe Cloth, and let it ſtand 
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till it is cold, and keep it in Glaſſes for Uſe ; warm 


a little in a Spoon or Saucer, and bathe the Part af- 
tected. 


To take out Spots of the Small-Pox. 


ARE half an ounce of Oil of Tartar, and as 
much Oil of bitter Almonds, mix it together, 


and with a fine Rag daub it often on the Face and 


Hands, before the Air has penetrated into the Skn 


or Fleſh. 


For the Chalick. 

AK E a Dram and a half of Dr. Holland's 
BR Powder, and mix it in a little Sack and take 

it, and drink a Glaſs of Sack after it; it gives pre- 

© Oo on 


An approvd Remedy againft ſpitting 
of. Blood. 
Ake of the Tops of ſtinging Nettles, Plantane 
Leaves, of each a like Quantity; bruiſe them 


and ſtrain the Juice out, and keep it cloſe ſtopt in 
a Bottle, of which take three or four Spoonfuls every 


Morning and Evening ſweeten'd with Sugar of Ro- 


ſes; the Juice of Comfry- roots drank with Wine is 


alſo very good; let the Patient be blooded at firſt, 


and ſometimes gently purg'd; but if there happens 
to be any inward Soreneſs, occaſion'd by ſtraining, 
this Electuary will be very convenient, viz. Take 
an Ounce of Lucatellus's Balſam, of Conſerve of Ro- 
ſes two Ounces, twelve Drops of Spirit of Sulphur, 


to be made into a ſoft Electuary with Syrup of 


white Poppies ; the Doſe is the Quantity of a Nut- 


meg eyery Morning and Bvening. | 
e AR ceip 
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A Receipt that cur'd a Gentleman who 
had a long time ſpit Blood in g great 
Quantity, and was waſted with a Con- 
ſumption. . 


ARE of Hyſſop-water, and of the pureſt Ho- 
＋ ney, of each a Pint; of Agrimony and Colts- 
foot, of each a handtul; a Sprig of Rue, brown Su- 
garcandy, Liquoriſh ſlic'd, Shavings of Hartſhorn, 
af each two ounces, Anniſeeds bruis'd one Ounce, 
of Figs ſlicd, and Raiſins of the Sun ſten'd, of each 
four Ounces; put them all into a Pipkin with a gal- 
lon of Water, and boil it gently over a moderate Fire 
till half is conſum'd; then ſtrain it, and when it is 
cold put it into Bottles, being cloſe ſtopt; take four 
or five Spoonfuls every Morning, at Four in the At- 
ternoon, and at Night the laſt thing; if you add freſh. 
Water to the Ingredients after the firſt Liquor is 
ſtrain'd off, you will have a pleaſant Drink to be 
us'd at any time when you are dix. 
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For the Scurvy. 


HAK E a pound of Guaiacum- Bark, and half a 
pound of Saſſafras, and a quarter of a pound of 
Liquoriſh, boil all theſe in three quarts of Water till 

it comes to three pints, and when it is cold put it in 

a2 Veſlel with two Gallons of Ale, in 3 or 4 Days it is 
Ft to drink, and drink no other Drink for 6 or 12 
Months, according to the Violence of the Diſtemper; 
it will certainly cure. . e 


For the Jaundice. ü 
Ak E ſome Tares (ſuch as you feed Pigeons 
with) and dry them in an Oven, and beat 
them to powder, and ſift them, and take a Spoogſut 
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of that Powder in a Morning faſting, and drink half 
a Pint of White-wine after it, and do this for three 
Mornings together, and it will cure tho' very far 
gone. * | 25 


For Corns on the Feet. 


Ake the Yeaſt of Beer (not of Ale) and ſpread 

it on a Linen Rag, and apply it to the Part 

affected; renew it once hs for 3 Or 4 Weeks it 
will cure. 


For Chilblains. 


OAST a Turnip ſoft, beat it to maſh, and 

apply it as hot as can be endur'd to the Part 
affected; let it lie on two or three TOE and repeat 
it two or three times. 


25 op bleeding K le 


TAKE two Drams of. Henbane-ſeed, and the | 
like of white Poppy-ſced, beat them up with 
Conſerve of Roſes, and give the quantity of a Nut- 
meg ata time; or take twelve handfuls of Plantane 
Leaves, and fix ounces of freſh Comfr y-roots ; beat 
theſe and ſtrain out the Juice, and add to it ſome 
ine Sugar, and drink it offs. = 


2 hop 7. amiting. 


Ak E a large Nutmeg, grate away half of i it, 

and then toaſt the flat tide till the Oil ouze 
out; then clap it to the Pit of the Stomach; let it 
lie ſo deer as it is warm, repeat it often till cur d. 


2 hill a Tiriar 


AKE Flour of Brimſtone, Ginger and burnt: 
Allum a like quantity; mix: it with freſh 


Butter unſalted, anoint as hot as can be endur 5 y 
1 
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Bed-time; in the Morning waſh it off with Celan- 
dine-water heated; 'while this is continu'd the Par- 
ty muſt ſometimes take Cordials, to keep the Hu- 


mour from going inward. 


As Ointment for a Blaſt. 


\Ake Velvet Leaves and wipe them 1 and 
chop them ſinall, and put them to unfalted 
Butter out of the Churn, and boil them gently till 
the goodneſs is out of the Leaves, then ftrain it into 
a Gallipot, and keep it for Uſe. Lay Velvet Leaves 
cover the Part after it is anointed, 
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1 P oultice to 71 ipen M 


Ak E half 2 pound of Figs, two Ounces of | 

white Lilly-roots, two ounces of Bean-flour 

or Meal; boil theſe in Water till it comes to a Poul- 

tice; ſpread it thick on a Cloth, apply it warm, and 
ſhift It as often as it grows ary. 8 


For the Teeth. 


AKE a Pint of $ ring-water, put to it fix 
Spoonfuls of the beſt Brandy, wath the Mouth 
© 


ten with it, and in the "Wag roll a bit of Allum 
A little while ! in the Mouth. 


For a Drought in a Fever. 


TAK E Barley-water, ſweeten it with Syrup 
of Violets, and tincture it with Spirit of Vi- 


trol; let them drink fometimes of this; put Sal- 
pr unella in Beer or Poſſet- drink, and ſometimes drink 
of that; and af they are ſick or faint, Give a SPOoN® 


A Funde 


ful of Cordial 3 in a Diſh of Tea. 
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A Powder that has reftord Sight whe 
a almoſt 22 


ARE of Betony, Celandine, Saxifrage, Eye- 
| bright, Pennyroyal and Leviſticum, of each 
one handful; of Anniſeeds and Cinnamon, of each 
half an ounce; take alſo of Grains of Paradiſe, Gin- 
ger, Hyſſop, Parſly, Origany, Oſier of the Moun- 
tain, of each one dram; Galingal and Sugar, of each 
one ounce; make all into a fine Powder, and cat of 
it every Day with your Meat ſuch a quantity as 
vou us to eat of Salt, and inſtead of Salt; Oſier, 


you muſt have that at the Phyſick-Garden. 


For a Cough ſettled on the Stomach. 


AKE half a pound of Figs flic'd, Raiſins of the 
Sun ſton'd as many, and a Stick of Liquoriſh 
{crap'd and ſlic'd, a few Anniſeeds, and ſome Hyfſop 
waſh'd clean; put all theſe in a quart of Spring-wa- 
ter, boil it till it comes to a pint, then ftrain it, and 
ſweeten it with white Sugarcandy. Take 2 or 3 
Spoonfuls Morning and Night, and when the cough 
C1106 


5 o cure a Droßſy. 
AKE of Horſe-Radiſh Roots, flic'd the long 
way as thin as you can, two Ounces; ſweet 
Fennel roots ſlic'd two Qunces, ſweet Fennel- ſeeds 
beaten two Ounces, the Tops of Thyme, Winter- 
ſavory; ſweet Marjoram, Water - creſſes and Nettle- 
tops, of each one handful, wip'd and ſhred ſmall; 
boil theſe in three pints of Spring- water, a quart of 
Sack, and a pint of White-wine; cover it cloſe and 
let it boil till half be conſum d then take it off the 
Fire, and let it ſtand to ſettle three Hours; then 
ſtrain it out, and to every Draught put in an ounce 
of the Syrup of the five Roots, which you may 5 
. „ F 
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ready made at an Apothecary's. Take this in the 
Morning faſting, and at Three a-Clock in the After- 
noon, and faft three Hours after it. If the Party 
have the Scurvy (which uſually goes with the Drop- 
ſy) then add a ſpoonful of the — of Scurvygrals 


to each Draught. 


As excellent Method 70 cure the Driph 


AKE a good quantity of black Snails, ſtamp 
them well with Bay-Salt, and lay to the hol- 


101 of the Feet, putting freſh twice a-day ; take 


likewiſe an handful of Spear-mint and W ormwood, 
bruiſe them, and put them in a quart of Cream, which 


boil till it comes to an Oil, then ſtrain, and anoint 
thofe Parts which are ſwelld. Take of the Tops of 
green Broom, which after you have dry'd in an 
Oven, burn upon a clean Hearth to Aſhes, which 


mingle very well with a quart of White-wine; let it 


ſtand all Night to ſettle, and in a Morning drink half 
a pint of the cleareſt, at Four in the Afternoon and 
at Night going t to- bed do the ſame. Continue la w 
ing the Poultice to your Feet, and drinking t 
White-wine for three Weeks together; this Method 


4 Aa 54 


has been often us'd with . 


. experienc 24 E e- water 70 1 rengthen 


_ the $ igt, and prevent Cataract. 


landine, Vervain, Betony, Dill „Ground-pine, 


7 7 Ake of Eyebright- tops two handfuls, en 
Cla 


ry, Avens, and Pimpernel, of each an handful, 


Roſemary-Flowers an handful, cf Capon's-Gall and 
Aloes bruis'd, of each half an ounce, of Long-pepper 
a Dram; infuſe 24 Hours in two quarts of White- 
- wine, then draw * off in a' Glaſs Still; drop the 
W ater with a en into o the 8 often. 42 


For 


** * 0 » a 
0 8 2 £3 ; F 
4 * 1 * : * N 1 * 


it Cnplat Hut wiſe. 


* Stuffing i in the Lag "HY a 


1 AK E white Sugar<candy powder d ald fi fed 
two ounces, Chinaxoots powder d and ſifted 
one ounce; Flower of Brimſtone one ounce. Mix 
theſe with Conſerve of Roſes or the Pap of an 
Apple; and take the bigneſs of a Walnut in the 
Morning, faſting an hour after it; and the laſt 
at Night, an hour after you have eaten or CO 


| 7 cure an of Blood, if u Ve ein * 


broken. ; 


AKE Mice-dung beaten to Powder, as Eg 

as will lie on a Sixpence; and put it in a 
quarter of a pint of the Juice of Plantane, with. 
alittle Sugar: Give it in the Morning faſting, and 
at Night going to Bed. Continue this ſome Lime, 
and it will make whole, and cure. 


To give Eaſe in a violent Fit _ © tbe 


Stone. 
TAKE a quart of Milk, and two handfuls my 
dried Sage, A penny worth of Hempſeed, one 
ounce cf white Sugar-candy: Boil all thele to- 
gether a quarter of an hour, and then put in hi 
a pint of Kheniſh-wine. 'W hen the Curd 1s taken 
oft, with the Ingredient, put it in a Bag, and ap- 
ply it to the grieved Part; and of the Liquor drink 
a good Glaſs full. Let both be as hot as can be 
endured. If there is not Eaſe the firſt tune, warm 
it again, and ue it: It ſeldom fails. 


For tbe Strangury. 


Tax, three Spoon fuls ef the Juice of Cam- 
mile in a ſhall Glaſs of White- Wine, thrice 
2 , tor three cays together, = 
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1 T procure eaſy Labour. 


ARE half a pound of Figs, half a pound of 
Raiſins of the Sun ſtoned, four ounces of Li- 
quoriſh ſcraped and fliced; one ſpoonful of Anni- 
ſeeds bruiſed z boil all theſe in two quarts of Spring- 
water till one pint is waſted; then ſtrain it out, 
and drink a quarter of a pint of it Morning and 
Evening ſix Weeks before the time. 


T“ procure peedy Delivery when the 


Throws are gone. 


9 L AKE half a dram cf Brax powder 'd, and 

mixed with a Glaſs of White-wine, ſome Su- 
gar, and a little Cinamon-water; if it does no good 
the firſt time, try it again two hours after, ſo like- 


wiſe the third time. 
: To bring the Aſter- Birth. 


Fr 30 or 35 drops of Oil of Juniper in 3 
good Glaſs of Sack, 9 855 rao 


To prevent After-Paius. 


TAKE half an ounce of large Nutmegs and 
ſtoaſt them before the fire, and one ounce of 
the beſt Cinamon, and beat them together; then 
mix it with the whites of two Eggs, beating it to- 
gether in a Porringer, and take every Morning in 
Bed as much as will lie on the point of a Knife, 
5 3 at Night; and drink after it the following 
Caudle: 0 


Take a quarter of a pint of Alicaut Wine or Tent, 
a quarter of a pint of Red-roſe-water, and a quar- 
ter of a pint of Plantane-water; mingle all three 
together, and beat three new-laid Eggs, yolks and 


f. * 
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Whites, and make a Caudle of them; put into it 


r ” +. ILY e N * * 
7 * 9 . ＋ 


* 
= 
- 
Wc. 


two ounces of double-refin d Sugar, a quarter of a 


ounce of Cinamon; you muſt boil the Cinamon in 
the Wine and Water before the Eggs are in; and 
after all 1s mixed, put to it halt a dram of the 
Powder of Knot-graſs; take of this fix fpoonfuls 
Morning and Evening after the Ele&uary, _ 


Another for the ſame. 


T AKE a ſmall quantity of Bole-Armoniac; ind 
boil it in new Milk. Let the Party drink of 


it Morning and Evening, if it be either a Woman 
with Child, or in Child-bed. 1 
Take alſo ſome Hcg's-dung, and wrap it in a fine 


linen Rag, warm it well, and put it to the lower 


part of the Belly, and it will ſtop immediately. 


To flop Floodings. 


AKE the White cf an Egg, and beat it well 
1 with four or five ſpoonfuls of red Rofe-water; 
and drink it off morning and night nige mornings. 
together; it has cured when all other things have 


A 


Let the Party often take Iſing- glaſs boiled or dif : 


ſolved in warm new Milk, a pint at a time. 


A Plaiſter for a Weakneſs in the Back. 
FAKE Plantane, Comfry, Knot-graſs, Shep⸗ 
herd's-purſe, of each one handful; ſtamp them 


ſmall, and boil them in a pound of Oil of Rofes; 


and a little Vinegar ; when tis well boil'd ftrain it, 


and ſet it on the fire again, and put into it four 
- ounces of Wax, one ounce of Chalk, Bole-Armo® 
niac one ounce, and Terra-figillata one ounce ; boil 
all well, keeping it Kill ſtirring, then cool it, aud 
make it into Rolls, and keep it for uſe; ſpread it 


ofi Leather when you lay it to the Back. 
. 4 Drink 
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A Drink for the ſame. 


TAKE four Roots of Comfry, and of Knots 
graſs and Clary one handful, a ſprig of Roſe- 
mary, a little Galengal, a good quantity of Cina- 
mon and Nutmeg ſliced, the Pith of the Chine of 


- an Ox. Stamp and boil all theſe in a quart of Muſ- 


cadine, then ſtrain it, and put in ſix yolks of Eggs; 
ſweeten the Caudle to your Taſte with double-re- 
fin'd Sugar, and drink a good Draught Morning 
and Evening. Take of Crocus Martis and Con- 
ſerve of red Roſes mixed together three or four 
tumes a day. 


For a 8 


AKE a pint of new Milk, and liſfalve'i in it 
| half a quarter of a pound of Loaf-ſugar, as 
much Mithridate as the bigneſs of a Walnut; give 
this for a Clyſter moderately warm; repeat it once 
00 twice if there be Occaſion. 


For the Falling down of the Fundament. 
E AK E Ginger and lice it, and put it in a lit- 
tle Pan, heat it by clear well kindled Coals, 
and put it in a Cloſeſtool. Let the Party fit over 
it, and receive the Fume; caſt in the Ginger by 
little and little, and keep warm. 


To increaſe Milk in Wurſes. 


AKE Gruel with Lentils, and let the Party 


; drink freely of it; or elſe boil them i in Pa: 
ſer<rink, which they like beſt. 1 


W good. Pu rge. 


Nfuſe an ounce of Sena in a pint of Water till 
A half be conſumed; when tis cold, add to it 
Is | „ Ec 3 


6 
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one ounce of Syrup of Raſes, aud one ource of 
Syrup of Buckthorn ; mit them well together. 
This quantity makes two ſtrong uses for either 
Man or Woman, and four for a Child. 


7 prevent N. iſearrying. 


Ak E of Dragons-blood the weight of a filver__ 
Two-pence, and a dram of red Coral, the 
weight of two Barley-corns of Ambergreaſe; the. 


Weight of three Barley-corns of Eaft-India Bezoarz.”* 2 
make all theſe into a very fine Powder, and ER 


them well together, and keep them cloſe in a Box; 


and if you are frighted, or need it, take as much 


at a time as will lie on a Denny, and keep very 


ſtill and quiet. Take it in a Caudle made with 

Muſcadine or Tent, and the Shucks of Almonds 
dried and beaten to Powder, and thicken it with 
the yolks of Eggs. Take it in a Morning ſaſting, 


and at Night going to Bed; this do till you are out 


of Danger, and lay the Want Plaiſter to the 


Back: 
Take Verice Turpentine, and mix with it Bole- 
Armoniac, and ſpread it on black-brown Paper the 


length and breadth of a band, and lay it to the 


Small of the Back, keeping Bed. 


Fur the Green-ſi, 2 eh, 


AKE an ounce of the Filings of Steel, or ruſty 
Iron beaten to Powder, and mix it with two 
ounces of the flour of Brimftone; then mix it up 
into an Electuary with Treacle; the Party vt 
take the quantity of a Nutmeg in the Morning 
faſting, and at four in the Afternoon, and continue 
en, 


= procure a good Colour. 


AKE Germander, Rue, Fumitory, of each Ly: 
good handful, one penny-worth of Saffr 
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tied up in a Rag, half 3 pound of blue Currantz 
| bruiſed ;, lamp the Herbs, and infuſe all theſe In- 
gredients 1 in three pints of Sack over a gentle Fire 
till half be conſumed, drink a quarter of a pint 
e and Evening, and walk after it; repeat 
this quantity once or twice. 
You may add a ſpoonful of the following Syrup | 


Wha to every Draught. Take three ounces of the Fi- 


lings of Steel, and put it in a Glaſs Bottle with a 
dram of Mace and as much Cinamon, pour on them 
a quart of the beſt Mhite- ine, ſt PI it up cloſe, and 

let it ſtand 14 days, ſhaking the bottle every Day ; 

then ſtrain it out into another Bottle, and put two 
pPaund of fine Loaf ſugar to it finely beaten ; let 
it ſtand till the Sugar is diffolved without ſtirring | 
it; then clear it into another Bottle, and keep it 


for uſe. 
wn, Receipt for the Gout. 


HE following Preſcription of the Celebrate 
V 3 Boer haave and Offerayke, for the Cure 
of the Gout, has been tried with ſo much Succeſs 
by a Gentleman who was afflicted with that Di- 
Kemper from the Age of 15 to upwards of 40, and 
is now, as he hopes, perfectly cured of it, and is 
returning (with all proper Caution) to his uſual 
(temperate) Manner of living; and it has beſides 
done ſo much Geol to ſeveral others to whom the 
Salutary Regimen has been communicated, that he 
thinks he cannot do a more acceptable Service to the 
Publick, nor make à better Acknowledgment for 
the Benefit he ha 5receiyed by it, than to publiſh the 
ſame for the gene Good of his Fellow Creatures: 

And though he *annot anſwer for it, that it may 
have the {ame happy Effects on every Conſtitution 
that it has had with him, yet he doubts not that 
the Innocence of the Method preſcribed, and the 
diſintereſted Manner in which he offers it to the 
Publick, will be a ſufficient Juſtification of his good 
| intentions, and 4 better Recommendation of its 
; Senf 
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Genuineneſs and Efficacy, than any Thin Fre can 
ſay further on this Subject ; 
Profeſſors BoxRHAAxE and OsTERDYKES's 


Regimen preſcrib'd for the Gout. 


795 


l 


Milk as new as you can get it, and to drink it a4 A 
often as you have occaſion for it, without adding , 


any other to it. A little Tea and Coffee is like- 
-wHe permitted, with Mur. 3 
II. In a Morning as ſoon as awake, and the Sto- 
mach has made a Digeſtion, you muſt drink eight _ 
Ounces of Spring Water, and faſt two hours after; 
then eat Milk and Bread, Milk-Pottage, or Tea 
with Milk, with a little Bread and freſh Butter. 
III. At Dinner you muſt not eat any thing but 
what is made of Barley, Oats, Rice, or Millet 
Sced, Carrots, Potatoes, Turnips, Spinage, Beans, 
Peaſe, &c. You may likewiſe cat Fruit wnen full 
ripe, baked Pears or Apples, Apple-Dumplins, but 
above all Milk and Biſket is very good, but no- 
thing ſalt or four, not even a Seville-Orange. 
IV. At Supper you muſt eat nothing but Milk 
and Bread, = „ 
V. It is neceſſary to go to Bed betimes, even 
before nine o' Clock, to accuſtom your {elf to ſleep 
much, -and uſe your f % it. 
VI. Every Morning before you riſe, to have 
your Feet, Legs, Arms and Hands, well rubb'd 
with Pieces of Woollen Cloth for half an Hour, 
and the ſame going to Bed. This Article muſt be 
| firifly obſerved, for by this Means the Humours, 
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Knobs, and Bunches wall be difiipated, and prevent 
their fixing in the Joints,” by which they become 


- uſeleſs. 5 


” 


VII. You muſt accuſtom your ſelf to Exerciſe, 
as riding on Hor e-back, which is beſt, or in any 
Coa h Chaiſe, &c. the piore the better; but take 
Care f the Cold M cather, Winds, and Kain. 


+ Laſtly, In caſe a Fit of the Gout ſhould return, 


"IC 
> * 1 
fo 


a 


. 
* 


and be vi lent, Which they. are of Opinion will not, 
then a little Doſe of O, ium, or Laudanum, may 


be ken to compeſe you; but no ef ner than Ne- 


cCeſſity requires. They are of Opinion, that your 


4 * 


T 


Fa her or other having the Gout, is of 16 Con- 
ſeq en'e if you will 1cfolve to follow the forego- 


Ing li ECLLLS ſtrictly. 
| For the Gout. 
AKE a pound of Bees-Wax, and half a pound 


8 c# Rollin, cf Clibanum four ounces, of Lt- 
thage of Cold findy pewder'd, and white Lead, 


of cach twelve ounces; ot Ncat's- ſoot Oil, a pint. 


. 
* 


A 
235 
X * 

- * 


I N D's _= 
| 


det the Cil, together with the Becs-Wax and Roſin, 
over the Fire; as ſoon as they are melted, put in 
the Pow. crs, keeping it continually ſtirring with 
a Stick; as ſoon as it is boiled enough, take it off 
the Fire, and peur it on a Board anointed with 
Neat's-i.ot Oil, and make it into Rolls; apply this 
Plaiſter, ſpread on Sheep's Leather, to the Part af- 
fected; once a Week take of Caryocoſtinum, the 
quantity ct a large Nutmeg 4iſi-lved in V hite- 
V ine, keeping your ſelf warm after it; by apply- 
ing this Plaiſter, and taking the Caryoceſtinum, 
there are many which have found very great Be- 


nefit. 5 5 

„ „ 9 
AEK E of the Tops of Parſley, of Mullet, and 
of Elder-buds, of each one handful; boil in a 
ſufficient quantity of freſh Butter till it looks green, 
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and has extracted the Smell of the Herbs; pry 
and anoint the Place W108 it . or four times a 


4A bits ö 


AK E of the Leaves of Roman Wormwood, the . 

the 1 of Centaury and St. Johns-wort, of. _ 
each a {mall handful, Roots of Gentian ied't 1 6 
Prams, Carraway-ſeeds half an ounce; infuſe h * - 4 
in h. 1f a Pint of Rheniſh and three Pints of Whites. £8 
wine for four or five Days; take a quarter of > 


in a Morning, filling up the Bottle, and it wall "FO. 
two or three Months. "Ts 


For the Piles. Ws 


AKE calcin'd Oyſter-ſhells, mix it Lich Ho- 7 
ncy, and auoint the Part tenderly Night and : 


Morning. 
Another for the ſame. 


| 1 a Sheet of Lead, and have a piece of Lead 
made like a dlickſtone, then between them 
two grind white Lead and Sallet-Oil till it is VerF 
fine, put it in a Gallipot for Uſe. If the Piles are 
| inwacd, cut a piece of ld Tallow Candle, and dip 
It in this Ointment and put it up, if outward, put 
ſome on a fine Kag and put it to them. 


Fur the Hemorrhoides inflam d. 


E T the Party dip their Finger in Balſam of 
Sulphur made with Oil of Turpentine, and 
anoint the place two or three times a dax. 


For Go ftivenss. 


; T AKE Virgin-Honey a quarter of a pound, and 
mix 1t with as much Cream of Tartar as will 


bring 1 it to a pretty thick Electuary, of which h op 5 
9 
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tte di eſs of 2 Walnut when you pleaſe; and for 
por Breakfaſt eat Water-gruel with common Mal- 
| "oma boil'd in it, and a good piece of Butter; the 
ua: = muſt be coy imall, and eaten with the 
Grue 


| 0 3 TD raiſe a Blifter 


HE Seeds of Clemmatis Peregrina being bound 

hard on any Place, will in an Hour or two 

__ a Bliſter, which you muſt cut and dreſs with 
Melilot Plaiſter or Colewort Leaves, as other Bli- 

. 

Likewiſe Leaven mix'd with a little Verjuice, 
and about half a penny worth ct Cantbarides F lies, 
and ſpread on Leather the bigneſs you pleaſe, will 
in nine or ten Hours raiſe a Eliſter, which dreſs as 


uſual. 


Pie for the Feet in a Fever. 


AEK E of Briony-Roots one pound, Tops of 
Rue a handful, black Soap four Ounces, and 
. Bay-Salt two Ounces : beat all theſe in a Maſh, and 
out of this ſpread on a Cloth for both Feet; apply i it 

warm, and ſew Cloths over them, and let them lie : 


12 Hours; z if there be occaſi ion rencw them three 
| times. 


. Drink for a Fever. 


AKE a quart of 3 and boil in it 
| "1 an ounce of burnt Hartſhorn, a Nutmeg quar- 
ter d, a Stick of Cinnamon; let it boil a quarter of 
an Hour; when it is cold, fweeten it to your Taſte 

with Syrup of Lemons or fine Sugar, with as many 

Props of Spirit of Vitriol as will Jultly REP it. 
| -Prix ak of this when you pleaſe, 


x) Vomit 


a 22 
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. 9 Fc omit. 

& Þ A K E ſeven or eight Daffodil-Roots and bolt 
them in a Pint of Poffet-drink, and in the 9 . 

Working drink Carduus-Water a gallon or more; 

your Poſfet muſt be cold when you drink it, and 

your Carduus- Tea muſt be Blood-warm; if it works : 


too much, put ſome Salt 1 in a Did of Poet, . 
drink it of. 


For the Hickoy, os BD 


AK E three or four preſerv'd Dilnſbns Fe 
your Mouth at a time, and fivallow them 5 
degrees. 


For the Cramp. 


AKE of Roſemary-Leaves and chop them 

very ſmall, and ſew them in fine Linen, and 
make them into G Zarters, and wear them Night and 
Day ; lay a taht ag on your Legs in the N icht. | 


For . vlg in the Hands after 2 Pally. 


AK E of the Tops of Roſemary, bruiſe it and 

make it up into a Pall as big as a great Wal- 
nut, and let the Party roll it up and down in their 
Hand very often, and graſp it in the Hand till it is 
hot; do this very often. 


For an old Ach or Strain. 


Ak E an ounce of Tan Balſam, "a 
mix it with two drams of Oil of Turpentine, 

gently heat it, anoint the Place, and put new F lan- 
Hel « on it. | 
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Cl ompleat | . ouſewiſe. 


A new Method for curing the 


Venereal Diſeaſe. 


I need not be ſaid what direful Accidents daily 


happen to People by Salivations, as the Lo's of 


Teeth, of Hearing, of a healthful Conſtitution, and 
often even Loſs of Life itſelf ; and what makes this 
_ Caſe ill more deplorable is, that it has been gene- 

_ rally thought, that nothing but an high Salivation 

© 3s the proper and adequate Cure for this Diſtemper; 


but the learned Dr. Chico yrieau has happily diſcover'd 
| and prov'd the contrary; his Methoc, which is ſome- 


times call'd the Montpellier Method, and ſometimes 


the new French Method, and which is attended with 
vcry little Pain, and no Danger at all, is as follows. 
The Doctor, according as he finds the Patient's 
Caſe to be, ſometimes orders a little Blood to be ta- 
ken away, ſometimes a gentle Purge or two to be ta- 


ken, but always makes him bathe five or ſix times, 


and always an Hour each time; after which the 
whole Operation conſiſts in nothing more than rub- 


bing bis Feet, Legs and Arms four, five, or ſix times, 


as the Caſe requires, with a mercurirl Ointment, in 


ſuch Quantities and at ſuch proper Intervals of 


Time, that no high Salivation may be rais'd there- 
by; ſometimes indeed, but not always, a gentle, 
moderate Spitting will enſue, nor is it poſſible in 
ſome Conftitutions to prevent it, but then it is ne- 


ver carry'd high nor encourag'd, it is neither trou- 


bleſome nor dangerous; the Patient during this 


time keeps his Chamber, and obſerves a regular Diet, 


and al! he ſuffers is only a little feveriſh Heat and 


2 
3 
K * 


Operation is at the height. 


Reſtleſſineſs ſometimes for a Day or two, when the 


After this manner only, without any further 


5 Trouble ax Danger, does Dr. Chicoyneau cure the moſt 


Inveterate Pox, with all its Symptoms and Atten- 
dants; it is thercfore greatly to be wiſh'd that all 
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our Surgeons, and others who undertake the Cure 
of this Diſeaſe, could be prevail@on; out of regard 8 
to the Eaſe and Safety of Mankind, wholly to lag 
aſide the old pernicious way of Salivation, and mm 


brace this new and ſafe Method. 


There are ſome Hundreds of Gentlemen in Eng- 


land that can from their own Experience bear wit- 


neſs to the Excellency and Efticacy of it; I mylelt, 
and three others that are now in collipanywith me,” 
have been all cur'd by it, two by ieee Him 
ſelf in France, and the other tha here in L, R 
If any Perſon is deſirous to be further inααπ 
to this Practice, he may conſult a Book Written 


+ I 
. 


Dr. Chicoyneau, and tranflated into Engliſb by Dr. 
loughby, entitled, Th: Practice of Saltvati;n ſhewn to l 


of 10 Uſe or Efficacy in the Cure of the Venereal Diſeaſe, ; 


but greatly prejudicial to it, &c. Or elſe a Treatiſe 


publiſh'd by Dr. Didier, one of the Profeſſors at 


Montpellier: Or, laſtly, a Pamphlet lately publiſh'd 
here, entitled, A Letter from a Poyſician in London 


to his Friend in the Country, giving an Account of the 
Montpellier Practice in curing the Venereal Dif- 


Eaſe, Se. 


For the Faundice. | 
| 1 AK E half an Ounce of Rhubarb made into 


I Powder, and beat it well with two handfuls 
of good Currants well clean'd ; and of this Electu- 
ary take every Morning a piece as big as a Nut- 

meg for 14 or 15 Mornings together, or longer if 


need require. 


For the Cholick. 


5 AK E half a Pint of Dr. Stevens's Water, as 


: much Plague-water, as much ]uniper-berry- 
water, and an ounce-of Powder of Rhubarb; ſhake 
the Bottle, and take four or five Spoonfuls at a time 
wen the Fit is on you, or likely to come. 


2 8 
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IX Time with Linſeed- Oil, beat it to- 
gether, and with a Feather anoint the Place, 
and put on a + to defend i _- 


We cure a Place that is Rated. 


AKE Linſeed-Oil, and put to it as much thick 
Cream, beat them together very well and keep 


* 755 Uſe; anoint the Place that is ſcalded twice 


a-day-and it will cure it; put on it ſoft Rags, and 
let * preſs it. 


The bitter Draught. 


AK E of Gentian-root three drams, of Camo- 
mile- flowers one ounce, of Roſemary-fl: wers 
bne ounce, of Tops of Centauy, Tops of Roman 
Wormwood, Tops of Carcuus, of each one handful ; 
+ boil all theſe in two quarts of Spring-water till it 
comes to a Quart; you may add a Pint of W hite- 
wine to it; ſtrain it out, and when it is cold bottle 
it; drink a quarter of a Pint in the Morning, and 
as much at Four a- Clock i in the Afternoon. 


To draw 0:1t 0 Thorn. 


\AKE the Roots of Comfry, and bruiſe them 
in a Mortar with a little Boar's-greaſe, and 
uſe this as a Plaiſter, | 


For a /cald Head. 


s AKE three Spoonfuls of Juice of Comfry, two 
Penny worth of Verdigreaſe, and half a pound 

of Hogs-Lard, melt it together, but let it not boil; 
cut off the Hair anc ancint tae Place; it will cure 
it. > 3 
Far 


nh Gele,! Houſewife. 
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"For the Pallng Sith. © 


AK E the Aftersbirth of a Woman . dry: 11 

to Powder, and drink half ag gunce the 

in a Glaſs of White - wine for ſix Mornings together; 

if the Patient be a Man it muſt be i im 
à Female Child; if a Woman * 5 2 
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fo 2 Trenbling at t th, 


AKE a Syrup of Dama 1010 211 1 FA 
thereto a {mail quantity of red Coral, Pearl, 
and Ambergreaſe, all finely beaten and Powder'd * : 
take this ſo long as your Pain continues, about 1 
Spoonful at a time. 


For a Pleuriſy, if the Perſon cannot be 


blooded. 4 J 

AKE of Carduus, the Seeds or Leaves, a large ; bh 
handful, boil them i in a Pint ot Beer till half 18 2M 
conſum d, then ſtrain it and give it the Party warmz tj 


they muſt be faſting when they take it, and faſt 5 
Hours after it, or it will do them Harm. 


To draw a Rheun from the Deer th 


) OAST an Egg hard, then cut ont the Yolk, 

| and take a Spoonful of Cummin-ſeed and a 
Handful of Bears-foot; bruiſe them and put them 
into the White of the Egg, ſo lay it hot on to the 
Nape of the Neck, bind it on with a Cloth, and let 
it lie 24 Hours, ſo lay on freſh again; it Wal cure 
in a little time. nes 5 
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25 clear B. Pyes. 


AKE the White of Hens-dung, dry it very 
well and beat it to powder; lift, and blow it 
into the 2 When the Party goes to-bed. 


F 2 Fu Pin or 2 171 the Eye. 
. . F T TAKE Me Gall of a Hare and Honey, of each 
", Feather and put a little into the Eye, and it will 


A like quantity, mix them together, and take 


Cure in two or three Days. 


If a Hair or Fiſh-bone ſtick in the Throat, imme- 
; diately ſwallow the Volk of a raw Egg; it is a very 
£00d thing. 


An extrarrdinary Ointment for Burn 


and Scalds. 


ARE of red Dock- leaves and Malle weleaves, 
1 of each a large handful, two heads of Houſleck, 
of green Elder, the Bark beirg {crap d from it, a 
mall handful ; waſh the Herbs and the E der, which | 

being cut ſinall, boil in a pint and a half of Cream; 

boil till it comes to an Oil, which as it riſes up take 
off with a Spoon; afterwards ſtrain, and put to it 

3 drams of white Lead powder'd fine. 


A ver goed Drink io be us d in 1 all Sorts 
of Fevers. 


AR E two ounces of burnt Hartſhorn, boil it 
With a Cruſt of Breal in three pints of Water 
to a quart; ſtraic and put to it of Barley, Ciu a- 
mon- water 2'0tnees, Cochineal half a am; ſwecten 
it wit! fine Sugar, aud let the Patient as \ fren as he- 
35 ihirſty drink plentifully of i:; rub the Cochincal 
in a Mortar together with the Sugar, 


19 


TE. 5 


* | * * 2 "yy EIS % 2 "7: * * * = 


4 5 * um I 9 8 * * 1 A” 0 \ e 
9 * * * * n ˖ dt Loo. 2 
* * / WRT T * R 
* Ba” 45, tt l be a of 
. * * 3 We * 2 . 2h 1 * 
2 . Fs CE Py * 
* 24 ** eis . p * - 


Jy cure the Y How 6 or - Black bende, N 


* T ARE a quart of White-wine, a large red Docks 
root, a Bur- root, that which hears the fallt 
Bur, two pennyivorth of Turmerick, little Saffron; 
A little of the white of Gooſe-dung that feeds on the 
Green; boil all theſe together à l e then 
let it run thro? a Strainer : Drink it 4 N Horning and 
Evening three days. = ua 


AP laifter for the Sol 3 * 


AKE of yelloiy Wax a pound, the ute 0 * 
Marjoram and red-Sage, of each ſix ſpoönfuls, 
Julce of Onions two ſpoonfuls; let all theſe boil 
together till the Juice is conſumed, and when tis 
- halt cold, put in two ounces of Tur entine, and of 
| Nutmegs, Cloves, Mace, Anniſeeds, and Frankin- 
cenſe, of each one penny worth finely powdered 5 
ſtir it well together and make a Plaiſter. 


4s Salve for the Kings-Eoid, 


AKE a Burdock-root, and a white Lilly-robt; 

walh, dry, and ſcrape them; wrap them in 

brown Paper, and roaſt them in the Embers ; when 
they are ſoft take them ont, and cut out the burn or 

| Hard, and beat them in a Mortar with Boar's-greafſe 
and Bean-flower: when *tis almoſt enough, put il 
as much at the beſt Turpentine as will make it ſmell 

of it, then put it in a Pot for uſe. | 

The Party muſt take inwardly two {poonfuls of 
Lime-water in the Morning, and faſt two hours af- 
ter it, and do the fame at Four a-clock in the Af 
ternoon. If there be any Swelling of the Evil, they 
muſt bathe it with this Water a quarter of an houf 
together, a little warmed, and wet a Cloth and bind 
it on the Place; but if the Skin be broken. only 
Jt i. in the Water, and ſpread a thin a” of 
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AKE the White of Hens-dung, dry it very 


8 well and beat it to powder; ſift, and blow it 
. into the 279 when the Party goes to bed. 


© of Pin or * eb in the Eye 


_ Tat the Gall of a Hare and Honey, of each 
N a like quantity, mix them together, and take 
2 Feather and put a little into the Eye, and 1 1t wall 

cure in two or three Days. 
Ik a Hair or Fiſh-bone ſtick in the Throat, imme- 
| diately {wallow the Ton of a raw Egg; it is a "Ry 


$900 thing. 


An extraerdinas ry Oita for Burns 
and Scalds. 


* AKE of red Dock- leaves and Malloweleaves, 


ol each a large handful, two heads of Houſleck, 
of green Elder, the Bark being ſcrap d from it, a 


| finall handful ; waſh the Herbs and the E'der, which , 


being cut ſinall, boil in a pint and a half of Cream; 


| boil till it comes to an Oil, which as it riſes up take 


off with a Spoon; afterwards ſtrain, and put to it 
3 drams of white Lead Fa 4 fine. 


A very good Drink to be us di in all Sorts 


of Fevers. 


AK E two ounces of burnt Hartſhorn, boil i it 


with a Cruſt of Bread in three pints of Water 
And put to it of neee Cin a- 
mon-water 2'6tnees, Cochineal half a d anz ſweeten 
it wit“ fine Sugar, aud let the Patient as \ ken as he 
1 thirſty drink plentifully of it; rub the Cechimcal 
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To cure the 7 w or Black N b 
* 1 ARE a quart of White-wine, a large red Docks 5 EA 


root, a Bur-root; that which! bears the ſnall 


Bur, two Penn r of Turmerick, A little Saffron, 


a little of the white of Gooſe-dung that Feeds on the- 1 
Green; boil all theſe together a H , Ye 


let it run thro? a Strainer : Drink it r kernig * . 
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Evening three days. =. 7 os 
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A Plaifter for the Sul . 
AKE of yellow Wax a pound, the Ines * 


Mar joram and red-Sage, of each ſix ſpodnfuls, 1 5 


Juice of Onions two ſpoonfuls; let all theſe boil 


together till the Juice is conſumed, and when tis 


half cold, put in two ounces of Turp entine, and of 


| Nutmegs, Cloves, Mace, Anniſeeds, and Frankin- 
cenſe, of each one pennyworth finely Powdered $ 
ſtir it well together and make a Plaiſter. 


A Kube for the King” 9 Eil. 


F j y AK E a Burdock-root, and a white Lilly-root$ 


_ walh, dry, and ſcrape them; wrap them in 


brown Paper, and roaſt them in the Embers ; when 


they are ſoft take them out, and cut out the burn or 


Hard, and beat them in a Mortar with Boar's-greaſe 
and Bean- fiower: when *tis almoſt enough, put ifi 


as much of the beſt Turpentine as will make it ſmell 
of it, then put it in a Pot for nſe. 

The Party muſt take inwardly two ſpoonfuls of i 
Lime- water in the Morning, and faſt two hours af 


ter it, and do the fame at Four a-clock in the Af 


ternoon. If there be any Swelling of the Evil, they 


muſt bathe it with this Water a quarter of an hour 
together, a little warmed, and wet a Cloth and bind 
it on the Place; but if the Skin be broken, baly, 
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n! it in the Water, and ſpread a thin Plaiſter of 
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the Salveand lay on it; ſhift it once a- day; if ve- 
ry bad, you muſt dreſs it twice a-day. 
Ac ES the Lime-water. Take a Limeſtone as big 
a Man's Head, it muſt be well burned ; put it 
obo {1x quarts of boiling Water, cover it cloſe, but 
ſometimes ſtir it; the next day when ttis ſettled | 
e off the clear Water, and keep in Bottles for 
ule: = = * 1 
_ cure Burſtenneſs. 


W N * ARE Hemlock, and bruiſe it a little, heat it 


pretty well, and apply it twice aday, without 
any Truſs, and keep the Party as ſtill as may be. 


* This has cured when many other 1 hings have failed. 


A Powder for Burſtenneſs. 


73 AK E a good quantity of wild Musk, Roots and . 
all, pick, waſh and dry them; then take of 

15 Current-lcaves, Vine-leaves and Strings, an equal 
quantity; then take almcſt a quart of Hempſeeds : 
you muſt lay the Seeds at the bottom of a Pot, and 
the Leaves ind Roots on the top; then put it into 
an Oven, dry them, rub them to Powder, and ſift 
them together. The Party muſt take as much 's. 
this Powder as will lie on a S1x-pence, ina little Ale, 
in the Morning, and at four in the Afternoon, and 
continue it five or ſix Weeks: The Powder ſhould 


be made in May if poſſible. 


For the Chin-Cough. 


TAKE a ſpoonful of the Juice of Penny-ropal, 
mixed with Sugar-candy beaten to Powder. 
op ake this for nine Mornings together, 2 


T cure the I ich without Sulphur. 


AKE a handful of Flecampane-root, and as 
much ſharp- pointed Dock; ſhred them ſinajh 


And 
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and boil them in two quarts of Spring Water till it 


comes to a pint; ſtrain the Liquor, and with it let 5 


the Party waſh his Hands and Pace t two or three 


times a day, 
For ih Iiclæ £ 


AE E of Camomile and Veler Sf. vg 
grals and Capon's Feathers, of he hands 


ful; boil theſe in half a pound of Butter out of the 


Churn till tis an Ointment, then i tout, and ES, 
mix it with hal: an ounce of Black Pepper beaten M 


fine; ſtir it in till *tis cold, and Ai ie Party 


with it all over, keep on the fame Linnen for " 
Week; then w aſh with warm Water and Sweet 
| herbs, and put on clean Linnen. Before yo be- 


gin to uſe this, you muſt take Brimſtone and Milk 


for three Mornings: keep warm, and purge Well 


after tis over. 


For the Seurw; vy or Droph. 
\TAMP and ſtrain the Juice of the | vel of 


Elder, and toa quarter of a pint of Juice put ſo 


much W kite-wine : warm ita little and drink it off, 


and do this for four or five Mornings tegether: 
If it purge you it will certainly do good. Take 


this 1 in the Spring. 


Fer « a Lioſenefs: 
OIL a good handful of Bramble-leaves in 


— and Morning. 
Hes an Ague. 


11 VE as much Virginia Snake-root dried and 
powder'd as will lie upon a Shilling, in a glaſs 
of Sherry or Sack, juſt before the cold Fit begins; 


uſe this two or three tlmes till the Ague 18 gone. L 
? X 2 ö 


Milk, ſweeten d with Loaf-ſugar; drink tt 
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; Bo" an Aue. 


ARE an ounce and A half of the beft 80 

Aloes, and ſteep it in a quart of Brandy; 
fuſe it 48 Hours, and take 4 ſpoonfuls juſt befard 
the al it comes. 


For an Ague. 
AKE Pint of red Roſe- water, ard put, to it 


„an oute of white Sugar-candy, and the juice 
of three Sevit Oranges; mix all together, and drink 


it off an hour before you expect the Fit. It cures at 
_ — Or twice tak in 8. 


An Ointment fr a Haas ar t 


TAKE a pound cf Hog' s-Lard, and two ved 

handfuls of Sheep's-dung, and a good: handful 
of the green Bark of the Elder, the brown Faik be- 
ing firſt taken off; bil all theſe to an Cintment. 
You muſt firſt takeout the firewith Sallet-Oil, and 
a bit of an Onion, and the white of an Egg beaten | 
well together; then anoint with the Oinunent, and 
in leſs than a W Eck 1 it wall be well. 


A Cere-cloth, 


ARE 3 pound of Oil-olive, and half a pound 
„ AT and half a pound of white Lead, 
| both powder d and ſifted; then take three ounces 
of Virgin-Wax, 2 ounces of Spaniſh Soap, and two 
ounces of Decr's-ſuet; put all theſe things into a 
braſs Kettle, ſetting i itover the fire, ſtixing it con- 
tinuaily till it comes to the height of a Salve, which 
you: may know by dropping a little on a Trencher, 
and if it neither hangs to the Trencher nor your 
Fingers it is enough; then dip your Cloths in, and 
when you take them out, throw them into a Pail 
of Vater, and as they cool take them out and lay 
them 


The 2 3 PR: 75 be 1-30 9 


them on a Table, and clap them 981 vou 
have done, r: II them up with Papers between, aud 8 | 
keep them for uſe; they muſt be kept pretty cool, 
This Cere-Cloth 1 is g00d for any Pain, 3 "” x 
Bruiſe. " 1 


The Yellow Bal, Jams. t 39 WM; 


Ak E $ ounces of Burgamy Bitch, 3 9 Ss 

and half of yellow Bees- Ma e 1 pond. "= 

ot Deer s-fuet, I ounce of Vrnice- I ntine beaten © 4 

up in Plautanc-water, half a pint of red Roſes, N . * 

quarter of a pint of Vinegar ef red Roſts, 24 Cloves * 
of Garlick. and of Salt-petre dried before the tire half. 

the quantity of a Nutmeg ; bruiſe the Gaxlick in FR 
Stone Mortar, and ſet the Oil, Vinegar, and Gar- 
lick, in an carthen Pipkin over the fire; let it boil 
gently half an hour; then put in the Pitch and W ax, 
and when that 1s melted, put in the Suet, and one 
ounce cf Palm-Oil; then let it boil a quarter of an 
hour longer; then take it off the Fi ire, and put in the 
Turpentine and Salt-petre; {<t it over the fire again 
for a little while; then take it off, and let it ſtand 
to cool, then pour it gently into your Galiipots 3 be 
ſure you put in no Dregs; the Vinegir will fall to 
the bottom ; tie the Gallipots. down with Leather. 
- *Tis an excellent Salve for ſors Legs, Boils, V hit- 
lows, ſore Breaſts, and may ſafely be uſed to draw 
Corruption out cf any Sore; put a little cf it on 
Lint, and put a Plaiſter of the following Black Salve 

Over Ip 


De Black Salve. 5 


ARE a pint of Oil of Olives, 3 quarters of A 
pound ef yellow Wax, 2 ounces of Fraukincenſe 
1 beaten and ſearced, 2 ounces ct the beſt Ma- 
ſtich, 2 ounces of Olibanum, 2 ounces of Myrrh, 

half a pound of white Lead finely ground, and 2 
drams of Camphire: Boil theſe till they are black; 
Wen let! it ſtand a little; Fol a Bop and pour e, 
h A 3 
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AKE of the Powder of a Man's Scull, of Cin: 

—nabagand Antimony, of each 1 dram, of 
+ eli Root of Malc-Pcony and Frog's Liver dried, of 
each two e of the Salt of Amber half a dram, 
© Conſerve of Roſemary 2 ounces, Syrup cf Peonies 
"Enough to make it into a ſoft Flectuary, of which 
"give the quantity of a large Nutmeg every Morn- 
ing and Evening, drinking after it three ounces of 
the Water of the Lillies of the Valley; take it three 
day $ before the New Moon, and three days before 


the F all Mcon , to bring the Patient quickly out of 


the Fit, let his Noſtrils and Temples be rubb d with 
the Oil of Amber. 


For an Aue. 


T AK E a quart of ſtrong Beer, and a good q quan- 
= tity of the youngeſt Artichoke-leaves; ſhred. 
them, ad boil them very well together; when you 


think it alu ict enough, put a ſpoonful of Muſtard- 


ſced bruiſed , and give it one boil, then ſtrain it and 


an — 5 tefore the Fit comes. m 


_ 


A calcin 'd Mater to dry = Ulcers and 
old Sores. 


AK E ofthe beſt Roman-V itriol 3 ounces, Cam- 
phire one ounce, beat them into fine Powder, 
put them into the 1 of a Crucible, and fx 


it in hot Embers; cover it with white Faper four 
double, and put a little Tile on it: Let it be weil 


calcin l. but not too much; when *tis cold beat it 
Into tine Powder, and ſift it; then add to it three 


ounces cf Bole-Armoniac, Benton and ſifted ; mix 


. all together, and to half an ounce of this Powder put 
00 a quart 
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ounces, of Bole-Armoniae Hine unces 
beat all into fine Powder, and put to them à pint ß 


the beſt Oil-olive, incorporate them over the Fire, 

and let them boil gently half an hour, putting 
in one ounce of Oil of Exeter, ſtir it continually, 
and when *tis enough, make it up in Rolls. This 
is a drying Plaiſter. e = 


Salve for a Burn or Scald. 


FAK E one pound of Mutton-ſuet ſhred ſmall; © 
melt it, and put into it Thyme, Sweet- 
marjoram, Melilote, Pennyroyal and Hyſop, of 
each a good handful chopp'd ſmall, and let it ſtand 
together four Days, then heatand ftrain itout, and 
put in the ſame huantity of Herbs again, and let it 
ſtand four Days longer; then heat it and ſtrain it 
dut, and to that Liquor put five pound of white 
1 and two pounds of Bees-Wax ſliced, and boil 
t up to a Salve; and when it is cold enough, oil a 
Board, pour it on it, and make it up in Rolls. This 
is an admirable Salve when the Fire is taken out. 
You muſt take out the Fire with Oil; anoint it 
with Oil with a Feather, then lay on the Plaiſter. 
'Tis good for a ſmall Cut, or Iſſue inflamed. 


% * . 
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"roxy 5 Mdkol. of Clowibs All-heal, ſtamp it 


1 „ang put it a Pot, and add to it 4 ounces 
of Boa FE Ale, half 14 pit of Oil-olive, and 
Wax i boil it till the Juice is 
_ conſumed, Wen 2s known when the Stuff doth 
not bubble then {train it and put it on the 
Fire again, adding 2 ounces of Venice-Turpentine; 
let i it boil a little and put it in Gallipots for uſe. 
el a little a 2 Spocn, and 11 the Cut or Wound 

be deep, dip Four Leuts in it ; if not, dip Lint 
ar ut on it, and defend the Place w ith a Leaden 
Fake dreſs it once a day. 


For a Sore Breaff when "tis broken. 


TAKE a quarter of a pound of Raiſins of the 

Sun ſtoned, and beat them very ſmall ; then 
add to it near as much Honey; and beat it toge= 
ther into a Salve; ſpread it on a Cloth, and make 
Tents if occaſion. Dreſs it once a day; when 'tis 


well drawn, uſe the Yellow Balſam, and Black or 
Leaden Plaiſter. 


A Poultice for a 8 Breqſt before 'tis 
broken. 


) OIL white Bread and Milk tg Pere then 

put to it Oil of Lillies, and the Yolk of an 
Egg; ſet it over the Fire again to heat, and apply 
it as hot as can be eidured: Dreſs it Morning and 


Night till *tis broke, then dreſs it with the Poultice 
a Mili. 


75 d; iſporf As 


TAKE of Yellow Wax, Frankincenſe and Ro- 
lin, of each four Ounces ; melt them toge- 
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ther, in it out, and when 1 it 1s. cool make it it in 3 
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AKE of Lapis Calamiua fp e as in N 4 | 
one piece, and having fi ted hot i =» 
Crucible 9 times, quench it e ee in a Pi 
of White-wine; then take 2 ounceg@t Lay 55 Tutte > 
and having burnt that red-hot ing ple 3 tynnes hh: 
quench that every time in a pint oF Rl Roſe- water; 5 
then beat the Tutty and the Calama stone ee 
gether in a Mortar very fine, and put it in a G + 
Bottle, and put the Role- water and White-wine (e 
it, and ſhake it 3 or 4 times a-day for 9 Days before 
you begin to uſe it. You muſt keep the Wine ang 
the Roſe-water cloſe cover'd when you quench the 
Stone, that the Steam does not go out. When you 
ule it ſhake it well, and dip Rags in it and lay them 
to the Breaſt; let the Rags remain on till it is dreſs d 
again; it mut de dre twice a-day, Night 8 | 
Morning. The clear Water 1 is excellent for weak br 
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AKE a handful of Damaſk-Roſe-leaves, boil = 

them in running Water till they are tender; —_ 
ſtamp them to a Pulp, and boil white Bread and 9 
Milk till it is ſoft; then put in your Pulp with a 
little Hcgs-lard, and thicken it with the Volk of an 
E88, and apply it warm. 


F a fore Fe 
Me a Plaiſter of Paracelſus four Inches Wes 


and ſo long as to come from Ear to Ear, and 
apply it warm to che Throat; then bruiſe Houſleck 
and preſs out t the Juice ; add an — dune op 
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ge a little burnt Allum; mix all together; 


and let the Pau been take ſome on a Liquoriſh- 
8 Stick. 2 


A; Punging 2 et-drink. 


"A KB, of Garden Scurvygraſs {ix Handfuls, 
ae Brooklime, of each four 
andfuls, Peach-blofſoms four handfuls, Nettletops 


and Fumitory, each 3 handfuls, Monks-rhubarb 
flour Ounces, Sema four Ounces, China two ounces, 
© Sarſaparilla three ounces, Rhubarb one ounce, Co- 
rilander and Tweet Fennel-ſeeds , of each half an 


ounce ;z cut the Herbs, {lice the Roots, bruiſe the 
Seeds, put them in a thin Bag, and hang them 1n 
four Gallons of ſmall Ale; after three Days drink a 
Pint of it every Morning. Be regular in Diet, cat 
nothing ſalt or ſowre. 


Pills to purge the Head 


Ake of the Extract of Rudium 2 drams, and 
Pill fœtida one dram; mix theſe well toge- 
ther, and make it into 12 Pills; take two, or if the 


Conſtitution be ſtrong, 3 of them at 6 a-Cloek i in the 
Morning; drink Warn Gruel, or thin Broth, or Poſ- 
ſet-drink when they work. 


For a Canker in the Mouth. 


Ake Celandine, Columbine, Sage and Fennel, 
of each one handful, ſtainp and ſtrain them, 
and to the Juice put a Spoonful of Honey, Half a 
Spoonful of burnt Allum, and as much Bole-Armo- 
niack beaten fine; mix, and beat all theſe together 
very well, and wrap a little Flax about a Stick, and 


rub thc Canker with it; if it bleeds it is the bet- 


ter. 
ANater for hey or weak Eyes. 


AKE of Ground-Ivy, Celandine and Daiſi es, 
of each a like quantity ſtamp'd and ftrain' d, 
and add to the Juice a little Sugar and white Roſe- 
os wuater; 
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water; ſhake this together, And with a F cather d 
it into the Eyes; this takes away all manner of ial 
flamation, Spots, Itching, Smartigg,. or * and 
is an excellent n for the Eyes, 5 


1 
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An excell ent P WE. bs / 
Is. HEf. Ts Receipt is an ag Re. . 
1 5 medy for the Worms whit in human IP F 
5 Bodies, and with which vaſt Nu pee * * 


all Ages and both Sexes are affliceq ud ſome k 
them very ſevercly, eſpecially Children, and other - 
young Perſons, of whom abundance are carry d off 
yearly, by being thrown therchy into Convulſions, 
epilectick Fits, Vomitings, Looſeneſſes, White or 
Greer-Sickneſs, and other Diſorders, which had been 
judg'd to have proceeded from other Cauſes, when 
the Occaſion thereof was Worms. But as there is 
ſuch a Variety of Diſorders proceeding from thoſe _ 
inteſtine Animals repreſenting other Diſeaſcs, I ſhall * 
for the Information of ſuch às may little 1 be TY 
their Malady to be occaſion'd from Worms, when 
appears ſo plain to themſelves and their Thyftckans 5 I | 
that it is this or that other Diſtaſe, firſt ſet dowa' 
ſome of the many Signs and Symptoms of Worms, "M8 
and then preſcribe the Remedy to deſtroy, expel 
and rid the Patient's Body of them; and this is a 
4 Medicine ſo effectually adapted, and ſo innocent 
withal, that if it be purſud as directed, they that 
take it may depend it will not fail utterly and {afe- 
1y to do it, be the Worm of any kind, or in any Part 
of the Body ſituated. 
It is to be noted, that there are divers Sorts of 
Worms that breed in the Body, and take up their 
Reſidence therein, either in the Stomach or Bowels, 
and ſometimes near the Sphincter Ani, or Fundament, 
and do often knit themſelves together, and appear 
like a Bag af Worms, and are ſuppos'd to be bred - 4 
from the Ota or Eggs of thoſe Animals e a 
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3 TY with the Food; and encourag'd and fed by Viſ- 
„ 


ities in the Paflages; and according as they re- 


a fide, or have pied themſclves in the Body, the 


Symptoms an&Complaints which ſuch People make, 


are different both in kind and degree; in ſc me to oc- 


caſion Eoolenefies; in others Coſtiveneſs, or frequent 


© Delires to goto diopl, but can't; in ſome to cauſe 
ga fatid or Thinking Breath, which is a ſhrew'd ſign 
of Worms; ao an hard or inflam'd Belly, eſpe- 


dci in Chi with a voracious Appetite, an al- 


ounce of Wormfecd bruis'd ſmall into an earthen Jar 


mot conti Thirſt, Feveriſhneſt by fits, and an 
intermitting Pulſe and glowing Cheeks ; in ſome a 
Hleavinels or Pain in the Head, Startir:gs in Sleep, 
With frightful terrifying Dreams; in ſonie a Sleepi- 
neſs repreſenting a Lethargy; in others a Nauſca, 
or loathing cf Fcod, with or without motion to vo- 
mit; a Pain and Weight with a gnawi-g in the Sto- 


mach, Gripings and Rumblings in the Bowels, like 


the Cholick ; in Children a dry Cough, and often- 


times ſcreaming Fits and Convullions, with white 


Lips and white Urine; and in both Cld and Young 
ga weaken'd cr loſt Appetite, Giddineſs in the Head, 


Paleneſs of Countenance, with Faintings and cold 


Sweats of a ſudden, Indigeſtions, Abatement cf the 
Strength, and falling away of Fleſh, as if dropping 


into a Conſumption; with many other Symptoms, 
but theſe the chief, which ever more or leſs ſome or 
other of them always affect where Wornis are the 


Lauſe; and for remedy of which the following Re- 
eccipt may be depended on, and is very innocent as 
"well as powerful and effectual, as every one when 


they read what it is will believe, and when they 
try it will find. 


Take Tops of Carduus, Tops of Centaury, Ro- 
man Mormwoeod, and Flowers of Camomile (all of 


them dry d, and of the lateſt Year's Growth that you 


uſe them in) of each a ſmall handful ; cut the Herbs 
{mall, but not the Flowers. and put them with an 
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or Pickling-pot, and pour upon them a Quart of 
Spring-water cold; ſtir all about, and then tie the 
Pot over with a double Paper, and let it ſtand 48 
Hours, opening and ſtirring it about hve or {ix times 
in that Space; at the end of 48 Hours train it thro* 
a Cloth, ſqueezing the Herbs as dry agyowean, which 
Hing away, and of the Liquor givetoaChildtrom 
two to four or five Years old n Spoonful, more 
or leſs, mix'd with a quarter of apoontul of Oiler 
Beech-Nuts, every Morning u n empty ates” - 
mach, and to faſt for about an kter 155 and... 7 
alto the ſame Doſe about Four orFivem the Aber” 4 
noon every Day fer a Week or Days together; * 
by which time, if the Caſe be Worms, aud you” 
make but Obſervation , you will find them come 
away either dead or alive; older Children mult take 
moi 2 in Proportion to their Ages; and grown Per- 
ſons from three or four to fix or eight Spoonfuls, or 
more, with always half the Quantity of the ſaid 
Oil mix'd with each Doſe, and it will keep the Bo- 
dy ſoluble, and © metimés a little looſe. 


This Medicine has curd in ſuppo „d {none ele 
Caſes, where it has prov d at laſt to be from Worms, 
when neither the Phyſician or Patient have befofe 4 2 1 
thought it to be ſo; but if it be not Worms, it can- . „ 
not hurt, but may cure in Caſes ſimilar to Worms; * "2 
eſpecially where the Stomach and Eowels are dif 54 7 
order d. 7 A 


Note, The Beech-Nut-Oil may be had at mol 
Oil-Shops; and the reaſon that that Oil, before any 
other is advis'd is, that it has a Property, as has 
been often try'd, of killing Worms of itſelf, when 
Olive-Oil and Oil of Almonds would not do i it; and 
as a Confirmation of it, Dr. Baglivi ſays in a Bock 
of Experiments upon live Worms from human Bo- . 
dies, that he put Worms into divers Liquors which 
were re puted would kill them, but did not under a | 
great many Hours; and that towards Night he put 4 4 
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* others into Oil of ſweet Almonds, and found them 
N alive the next Morning; then after many other Ex- 
periments he put one into Oil of Nuts, where it dy d 
pPreſently: And Malpigbi, another noted Phyſician, 
_ tays, that of all common Oils, Oil of Nuts is the 
beſt againſt Worms; and that at Milan Mothers have 
- a Cuſtom to gie their little Children once or twice 
Meek Toalts dipt in Oil of Nuts, and to grown 
| = People ſome Spoontuls of it faſting: And many o- 
© _ ther Authors he ſame, particularly Dr. Nic ho- 
er, of Faculty of Phyſick at P75, in his 
ie ot Worms, who alſo ſays, if you dip a Pen- 
Feil in Oi er Nuts, and anoint the Bodies of live 
Worms that any one voids, tho' you never touch 
their Heads, they will prefently grow motionleſs and 
die, beyond Recovery; the reaſon he fays they die 
o ſuddenly when anointed is, becauſe they breathe 
only by the means of certain little Windpipes that 
run thro? their Bodies, ſo that if you ſtop up thoſe 
Pipes with Nut-Oil, which hinders the Commerce of 
the Air (for that the Parts of Oil of Almonds are 
more porous than Nut-Oil, and conſequently leſs 
able to hinder the entrance of the Air into the Worms). 
of neceſſity the Creatures muſt die for want of Res 
ſpiration, tho' neither the Head, nor any other Fart 
where the Pipes are not, be anointed; this is ſo true, 
ſays Malpigbi, that if you put Nut-Oil upon a Worm 
in any other Part but where the Pipes are, tho' the 
Head be not ſpar'd, yet the Worm will live, and 
have its natural motion; and if you put the Oil up- 
on fome of the Pipes only, you fhall ſee the Parts 
where thoſe Pipes are become immoveable; but if 
you put it, ſays he, upon all the Trachea's or Pipes, 
the whole Worm becomes motionleſs, and dies in an 
Inſtant; and I do aſſure the Publick, that the ſame 
has been many times try'd, and found both by my 
felf and others, that no other Oil whatever would 
do what this will; and the late Dr. RadcliF?, in ma- 
ny of his Preſcriptions J have feen, order d that Oil, 
preferrable to all others, where he had any reaſon 
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to ſuſpect the Patient had Worms; and in one very. © - 


remar able Caſe of a young Lady of thirteen I could _ 


name, who was at Death's-door with the Green; 
Sickneſs as ſuppos'd, and who bythe Uſe of this 
very Oil, and ſuch Bitters as he 


This | was willing to obſerve, 1 
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; ther, and the beſt time is 3 Days before the New 
or Full Moon. WIS „ 


Lucatellus's Balſain. by 


Fake of Fexice-Turpentine one %ound, the beſt _ 
1 Oil 3 Pints, Sack ſix Spoonfuls, yellow Wax 
half a pound, natural Balſam one ounce, Oil of St. 
Johns-wort one ounce, red Sanders well powder'd 
one ounce; cut the Wax in thin Slices, and ſet it 
over the Fire in a large Skillet, and when it is all 
melted put in the Turpentine; firſt waſh it 3 ſeve- 
ral times in red Roſe-water, then ſtir them well to- 
gether tik they boil a little, then take it off from 
the Fire and let it cool; the next Day take it out 
of the Skillet and cut it in thin Slices, that all the 
Water may be got out of it; then ſet it over the 
Fire again, and when it is melted ſtir it well tage? 


ther; then put in the Oil, and the Oil of St. Johns; 3 


wort, 


2 

1 
# —2 
Ms . "6 
4 34 


* 1 8 ä 1 : 
* boy $5 "FI A ea 2 8 P : ** wee $2 WS be 8 . 
wu _ 4 1 ** bt 8 8 n 7 904 5 
* + 0 8 W 2 Ang 6h . w 
" * * 75 
* 1 Ar bean a. ar N 
4 3 . r n Wen 
9 


r 


vo of 


8 * : "OM ad; 2 - " 0 b * oy 7 9 * 1 * * __ * * * , * £ „ * * — * ae " Fe 0 = * 
1 q 2 . 6 „ y Fre F 8 2 * * 5 W . 7 4 Y 
2 off P 
* "Sip" ' PO * 


ro 


r 
+ hs 
£7 *a 
* 

* 1 


The Compleat Houſewife. 


wort, and the natural Balſam, and the Sack and the 


Sanders, ſtirring them all together very well; then 


let it boil a littſe while, and take it off the Fire and 


_ Air it two Hours all one way; when it is cold put 


n 
7 


it in Gallipots, and cover them with Leather. It 
will keep good 20 Years, and the older the better. 


2 
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Salve foraCerechth for Bruiſes or Aches. 


TAKE of Oil, 9 ounces of red Lead, two 


2 vuncesatBees-wax, a Shillings-worth of Sper- 


ele ons loft Fire in a Bell-Skillet, ſtirring till it 


ounces of Roſin beaten and ſifted, ſet all 


N boils, and then try it on a Rag whether it firmly 


Kicks upon it; when it does ſtick, take it off; and 


when you have made what Cerecloths you pleaſe, 


23 pour the reſt on an od Bcard, and make it up in 


Rolls. It is very good for a Cut or green Wound. 


An excellent Recipe for the Cure of Cilds. 


TAE E of Fenice-Treacle half a dram, Powder 
% of Snake-root 12 grains, Powder of Saffron 


6 grains, volatile Salt of Hartſhorn 4 grains, Syrup 
of Cloves a ſufficient quantity to make it into a 
Bolus; to be taken going to Reft, drinking a large 
Draught of Mountain-Whey after it; thofe who 
can't afford Mountain-Whey, may drink Treacle- 
Poſſet. e 8 3 
To ſuch Conftitutions as can't be provok d to 


ſweat, opening a Vein or a gentle Purge will be of 
great Service. N 


A Ointment for a Cold o the Stomach. 
Ake an ounce and half of the Oil of Valentia 


Scabioia, Oil of Sweet-Almonds a quarter of 
an ounce, a quarter of an ounce of Man's Fat, and 
4 Scruples of the Oil of Mace; mix theſe together, 


and warm a little in a Spoon, and Night and Morn- 


ing anoint the Stomach, lay a piece of black or lawn 
2 Taper on it. 2 : - 
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T AK E of Powder of Pearl, red Coral, Cfb's _ 
Eyes, white Amber and” Hartſhorny' of each | 
one ney beat them to a fine Powder and-ſearce 
them. Then take 4 dram f rien 
a dram of 'Ambergreaſe, and mix with the Powe; 8 
ders; then take off the black Toes of . . 
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| beaten to a fine Powder, as much all the; 1 


of the Powders, for this is the chief; then nll 
well together, and make them up in Balls it ey 
of Hartihorn, and in your felly zarten mal 
quantity of Saffron to give them a Colour omen” 
you have rolled them in Balls as big as a Walnm 
lay them on a Cina or Silver Plate to dry; when 
they are fully dry and hard, paper them up, and 
keep them for ufe. The Doſe you muſt give at a 
time, is to a Man or Woman ten or twelve grains 
in Dragon, Carduus, or the Lady Allen's Water; 
the Party going to Bed and cover'd warm. The 
Crabs uſed in this Powder muft be caught in Moy or 
September, and mey's muft not be boiled. 


A 4 ater to cure red or pimipled_ Faces. 


TAKE A pint of. ſtrong White-wine Vinegar? 
and put to it Powder of the Roots of Orice 
three drams, Powder of Brimftone half an ounce, 
and Camphire two drams, ſtamp with a few blanched 
Almonds, four Oaken Apples cut in the middle, and 
the juice of four Lemons, and a handful of Bean- 
flowers; put all theſe together in a ſtrong double 
glaſs Bottle, ſhake then well togeihce and let it to 
the Sun for ten days; waſh tae Face with this 
Water, let it dry on, and don't wipe it of This 
cures red or pimpled Faces Spots, Heat. AMorphew, 


or Suuburn. But you "uit cat the follo) Ing Die. SF 


for three Weeks or a Month. | WT: > 
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Take Cucumbers and cut them as ſmall as Herbs 


3 to the Pot, boil them in a ſmall Pipkin with a piece 
of Mutton, and make it into Pottage with Oat- 


meal: Sg eat A Meſs Morning, Noon, and Night 


wichen Intermiſſion for three Weeks or a Month. 
Ee * Diet and the ae ns cured when nothing 
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Wear a piece of Lead, beaten exceeding thin for 
a Forehead- piece under a Forehead- cloth; it keeps 
the Forehead ſmooth and Plump. 


A Plaiſter for Worms i in Children. 


T AKE two ounces of yellow War, and two cun- 


ces of Roſin, boil them half an hour, ſtirring 


them all the while; ſcum them well and take it of, ; 
and put to it three drams of Aloes, and two ſpoo 
fuls of Treacle, and boil it up again: rub a Road 


with freſh Butter, and pour the Salve thereon, work 
it well, and make it up in Rolls: When you make 


the Plaiſter, ſprinkle it with Saffron, and cut a hole 


* the Navel. 


The S. romach P la fer. 


AKE of Burgamy-Pitch, Frankincenſe and 
Bees-Wax, of each one ounce, melt them to- 


gether, then put inoneounce of Fenice Turpentine, 
and one ounce of Oil of Mace; melt it together and 
I . ſpread your Plaiſter on Sheep's Leather; grate on ĩt 
RY Tome Nutmeg when you lay it on the Stomach. ; 


1 Te 


=_ . KE a lary piece of Camphire, the quantity 
ole Ege, and break it ſb that it may 
"OEM go 304 pint Bottle, which fill with Water; when 
it has Hood a Month, put a ſpoontul of it in three 
ſpoonfuls of Milk, and waſh in it. 
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2 „ a Quilt for. the Stomach, 


AKE afine Rag four Inches Jawa and "1" 
Cotton thin over it; then take Mint and 
Sweet Marjoram dried and Tubb'd to Powder, and 
ſtrew it over the Cotton pretty hie hes 


ounce beaten and ſifted, and ſtre 


Herbs, and on that ſtrew half an ounce: of call E. "2M = 


an 
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take . 6 5 3 
Nutmeg, Cloves and Mace, of each quarter of ol 4 


Sal finely powdered, then a thin Rawar 2 1 
and another fine Rag, and quilt it together . 


vou lay it on the Stomach, dip it in hot SIR” 


lay it on as warm as can be endured. This iT 2 
good for a pain in the Stomach. — 


For the Pains of the Gout. 


IX Barbadces-Tar, and Palm-Oil an equal 


quantity, juſt melt them together, and * 
55 anoint the Part affected. 


A preſent help for the Chelick. 


IX as much Mithridate as a Bean in a ſpoon- 
ful of Dragon-water, and give it the Party 
to drink; and lay a little Suet « on the Navel ; keep 


in Bed. 


4 Plaifter for the Cholick. 
PREAD the whites of four or five Eggs well 


beaten on ſame Leather, and over that ftrew on 


A rl of Pepper, and as much Ginger finely 
beaten and ſifted, then put this Plaiſter on the Na- 
vel: It often Sives * eaſe. 
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T8 Silbifice; Ribwort, Rue, Nee Sa 
Olibanum; beat all theſe well together with 
u little Bay- Halt, and put it in a thin Bag, and lay 
1 - to No Vriſt a little before the cold Fit comes. 


Fi 3 fir Conroulfi 7071 Firs. 


= I "Mo. 4 Fan and half of fi ngle Piony-ſeed, 5 
eee of the Oak one dram, Pearl, white 
Coral, all finely powder'd, of cach half 
3 a = Ton Bezoar two drams, and five Leavesof Gold; 
make all theſe up in a fine Powder, and give it in a 
1 ſpoonful of black Cherry-water, or if you pleaſe 
”  Hyſterical Water. You may give to a Child new 
4 born, to prevent Fits as much as will lie on a Three- 
pence, and likewiſe at each Change of the Moon; 
and to older People as much as * have — 
and occaſion. 
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To prevent Fits in Children. 


AKE Saxafra e, Bean-Pods, Black- Cherry, 0 

Groundſel, an Parſly- waters; mix them to- 
gether with Syrup of ſingle Piony. Give a ſpoon- 
ul very often, eſpecially obſerve to give it at the 

Changes of the Mcon, 5 


„ 


TAKE a quart of Ale, and a quart of mall 
TI IE and put init a handful of Southern- wood, 
as much Sage, 5 as much Pennyr a me let it boil 


balf an hour, ſtrain it out, and let the Child drink 
u other Drink 
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For a Hoarſeneſs with a Cold. © 


ARE a quarter of a pint of Hyſop-water, 
make it very fweet with Sugar-candy, ſet it 
over the Fire, and when tis thorough hot, beat che 
yolk of an Egg, and ew it in it, ß . 
Morning and Nit. 
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AK E the yolk of a new lad p 
Roſe- water; beat it well together, and male re 
ry ſweet with white Sugar-candy ; drink it fx 
Nights going to Bed. | | „ 5 fe 


D 


An excellent Remed ly for 24 hooping Coug hs 4 


TAK E dried Colts-foot Leaves a good Handful, 
cut them ſmall, and boil them in a Pint of 
Spring-Water, till half a Pint is boiled away; then 
take it off the Fire, and when it is almoſt cold, . = 
ſtrain it through a Cloth, ſqueezing the Herb as dry = 
as you can; and then throw it away, and diſſolve = 
in the Liquor an ounce of brown Sugar-candy, fine 
powder'd, and give the Child, (if it be about three 
or four Years old, and ſo in Proportion) one Spoon- - = 
ful of it, cold or warm, as the Seaſon proves, three 
or four times a Day (or oftner, if the Fits of Cough © 
ing come frequently) till well, which will be in 
two or three Days, but it will preſently almoſt abate 
the Fits of Coughing. 8 1 


This Herb ſeems to be a Specifick for thoſe Sorts 
of Coughs, and indeed for all others, in Old as 
well as Young ; the Latin Name Tuſſlago, from 11, 
fis, the Cough, denotes as much; as does alſo the 
Latin Word Bechium, from the Greek Word Bixur, 
. X ( 
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8 -aCough; and are the Names given it by the An- 
cients, perhaps ſome Thouſand: Years ago. It has 
_-- wonderfully eaſed them, when nothing elſe would 


do it, and greatly helps in Shortneſs of Breath; and 


in the Aſthma and Phthiſick I have not known any 
thing exceed it; likewiſe in Waſtings or Conſump- 
ttons ot the Lungs, it has been found of excellent 
e, by it pooth, ſoftning, healing Qualities, 
deen where has been Spitting of Blood, and 
_ Kawnels angSorcnels of the Paſſages, with Hoarſe- 
ne Scamblunting the acrimonious Humours, 
_. which anch Caſes are almoſt continually dripping 
up them. It is to be queſtioned, whether for 
thoſe Purpoſes there is to be had, in the whole Ma- 


teria Medica, a Medicine ſo innocent, ſo ſafe, and 


yet fo pleaſant and effectual, or that can afford 
Relief fo ſoon as this will. Grown People may 
make it ſtronger than for Children. if 


Get the Herb of the ſame Year's Growth and 


' Drying, that you uſe it in; and the larger the 


Leaves, as being the fuller grown, the better. 

It 1s beſt to be made freſh and freſh, as you want 
it, and not too much at a time, eſpecially in warm 
Weather. EE i we 8 


Pills to purge off a Rheum in the Teeth. 


TAKE tour drams of Maſtick, ten drams of 
Aloes, three drams of Agarick : Beat the Ma- 

ſtick and Aloes, and grate the Agarick, ſearce them 

and make them into Pills with Syrup of Betony. 


You may makebut a quarter of this quantity at a 


time; and take it all out, one Pill in the Morning 
and two at Night. You may eat or drink any 
thing with theſe Pills, and go abroad, keeping yur 


ſelf warm; and when they work, drink a Draught 


or two of ſomething warm, 


1 


Wet 


7 make Daffy 5 a. - 


TAKE of Elecampane- roots fliced® and” "2" | To 


riſh fliced, of each two ounces z*Annaſceds, 


Coriander- ſeeds, and Carraway-ſeceds,JoFeachtwo 


ounces z oriental Sena, Guaiacum bruiſed, of each 
two -unces, Rhubarb one ounce; Saffron one dram ; 
Raiſins of the Sun ſtoned one pound. Nu 


quarts of white Anniſeed-water: 800% 5 . 


and let it ſtand infuſing four Days, fi, 
ly three or four times a day; then HA 
Put it into Bottles cork'd very well; 


De nne, Hugeulſ, 2 "Mm 


| 3 7 


Lou muſt jy 6 


take it Morning and Night; three ſpoonfuls going # 


to Bed, and as much in the Morning, according as 
It requires not much Care in 


you find it work. 

Diet, nor keeping within: But you muſt keep warm 

and drink ſomething hot in the Morning after it 

has work'd. 

Ihhis Elixir is excellent goodfor the Ch lick, the 
Gravel in the Kidneys, the Dropſy, the Griping of 

the Guts, or any Obſtructions in the Bowels. It 
purgeth two or three times a Day. 


An Ointment 70 cauſe Hair to grow. 


F AKE two ounces of Boar's greaſe, one dram 


of the Aſhes of burnt Bees, one dram of the 
| Aſhes of Southernwood, one dram of the Juice of 
a white Lilly Root, one ram of Oil of ſweet Al- 
monds, and ſix drams of pure Musk; and, accord- 
ing to Art, make an Ointment of theſe ; ; and the 
day before the full Moon, ſhave the place, and anoint 
it every Day with this Ointment. It wall nn, 
to grow where you will have it. 

Oil of ſweet Almonds, or Spirit of Vinegas 18 
very good to rub the Uh if the Hair grows 
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To  proſerve and whiter the Teeth, 


| (TAKE a quarter of a pound of Honey, and boil 
it with alittle Roch-Allum; ſcum it well, and 


; then put in a little Ginger finely beaten; let it boil 
a while longer, then take it off, and before tis cold, 


1 put to it as much Dragon blood as will make it of 
oft A good Colour. Mix it well together, and keep it 


in 2 Galli 


6 - uſe. Take alittle on a Rag, and 
h. You may ue 1 teten 


7. Bale Lip Halde. 


* AKE a quarter of a pound of Alkerities-root 
bruiſed, and half a quarter of a pound cf freſh 
Butter, as much Bees-W ax, and a pant of Claret; 
boi! all theſe together a pretty while, then ſtrain 
It, and let it ſtand till tis cold; then take the Wax 
off the top, and melt it again, and pour it clear 
tte m the Dregs into your Gal ip ots, or Boxes. Uſe 
It when, and as often as you pleaſe. : 1 


7 clean and 2 oft 2 the Hands. 


ET half a pin it of Milk over the fire, and put 

) into it half 2 quartern of Almonds blanch'd aud 

beaten very fine; key it boils, take it ci, and 
thicken it with the yolk of an Egg; then ſet it on 
again, ſtirring it all the while both bef >re and after 
the Ego 1s in, 8555 take 1: off, and ſtir in a ſmall 
Ip oonful of ſweet Oil; and put it in a Gallipot: It 
will keep about five or ſix Days. Take a bit as big 
as a Walnut, and rub abcut your Hands, and the 

Dirt or Soil will rub off, and it will make them very 
Hit, Draw on Gloves, Juſk as you have uſed it. 
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TAKE half a quarter of a pound of bitter AE _ 
monds, ' blanch, ſtamp them, and put them 
into halt a pint of Spring-water, ſtir e. 
and ſtrain it out: Then put to it half a pimntofthe Tt 
beſt Brandy, and a peniy-worth of the flour of 2 
Brimſtone. Shake it well when yournle it, which =. Y 
muſt be often. Dab it on with a 4 
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Another to take away Hi mples. pe 5 


TAKE Wheat Flour mingled with Honey od ; 
— Vinegar, and lay on the Pimples going to 
Bed. | WEE. 
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A Water to waſh the Face. 


} OIL two ounces of French Barley in three 
pints cf Spring-water; {hift the Water three 
times; the laſt Water uſe, adding to it a quartern of ic 
bitter Almonds blanch'd, beat and ſtrained out; 4 
then add the Juice of two Lemons, and a pint of 
White-wine. Waſh with it at Night. Put a bit 
of Camphire in the Bottle, . : 


o whiten and clean the Hands. 


TD OIL a quart of new Milk, and turn it with a 
pint of Aqua-vitz; then take off the Curd, 
then put 


into the Poſſet a pant of Rheniſh-wine, 

and that will raiſe another Curd, which take offy 
then put in the whites of ſix Eggs well beaten, - 
and that will raiſe another Curd, which you muſt 
take off, and mix the three Curds together very well, 
and put them into Gallipot, and put the Poſſet in 

a Bottle. Scour your Hands with the Curd, and 

waſh them with the Poſſet. $0 EY | 
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for the Scurvy in the Gums. | 


FAKE, eg ge of Springer, and one 


pound of right Flower-de-Luce-root , and a 
quarter of a pound of Roch-Allum ; two ounces of 
Cloves, two handfuls of red Roſe-leaves; two hand- 


fluls of Woodbine-leaves, to handfuls of Colum- 
bine leaves, tworhandfals'of brown Sage, and one 


of Roſemary; eight Sevil Oranges, Pecl and all, 


only take out the Seeds. Set theſe over the Fire, 
and | 


et them boil a quart away; then take it off, 


and ſtrain it, and ſet it over the fire again, and 
put to it three quarts of Claret, and a pint of Honey: 
Let them boil half an hour; ſcum it well, and 
when tis cold, bottle it for uſe. M aſh and gargle 
Four Mouth with it two or three times a-day. 


To take away Morphew. 
AKE Briony-roots, and Wake-Robin, ſtamp 
them with Brimſtone, aud make it up in a 
lump. wrap it in a fine Linen-Rag, and dip it in 
Vin egar, and rub the Place pretty hard with it, 
aud 1t will take away the Morphew Spots. 


The Italian Waſb for the IVeck. 


ARE a quart of Ox-Gall, two ounces of 


1 Roch-Allum, two ounces of white Sugar- 
candy, two drams of Camphire, half an ounce of 

Borax; beat all theſe in a Mortar, and ſift them 

through a fine Sieve; then mix them well in the 
quart of Ox-Gall; put all together into a three- 
pint {tone Bottle well cork'd; ſet it to infuſe in 
the Sun, or by the Fire ſix Weeks together, ſtirring 

it once a-day ; then ſtrain it from the bottom, and 
put to every quarter of a pint of this Liquor a quart 
of Spring-water, otherwiſe it will be too W 
BAY 895 — © 


* 


The cen Hou FE 


fer it a little to 
Powder of Pearl i in the Bottle: "Waſh with 22 


N or a Cold, Dr Ratclif®; Recipe . 


AKE ſome Sack-whey 1 wi ith Roſeniary boil'd 
in it; mix a litiſe A it in a Spoon; with. 


1 Grains of Gaſcoin Powder, then drink half 


a pint cf your Sack-whey, With twelve drops k -3 
Spirit of Harts-horn in it; go to Bed; and Keen”. © he 7 . 
warm; do this two or three } ights 9 - 4 . 


7 £2 


A Recei bt for the Gravel. 


P. UT two Spoonfuls of Line il braiſed: 5 1 
into a quart of Water, and a little ſtick df, 
Liquoriſh; boil it a quarter of an Hour; then 


ſtrain it through a Sieve; and ſweeten it to your 
Taſte with Syrup of Althea. 


Erxcellen: * for Worms i iu Children 


F 


in A balfpenny-worth. of Treacle; let the Child 


take a ſmall ſpoonful in a Morning Faſting, and 


Faſt two Hours after it; do this three or four Days. 


For a Cild. 


AKE Roſemary and fliced Liquoriſh, and 


boil it in ſmall Ale, and ſweeten it with Trea- 


cle, and drink it going to Bed four or five Nights 


75 25 up Bleeding i in the Stomach, 


FAKE: Oil of Spike, natural Balſam ,- Bole- 
Armoniac , Rhubarb and Turpentine ; * mix 


Enegrig · ſeed, and Wormwood-ſceds mix'd, one "'% 
Penny worth, beat and ſearced; mix it well 
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3 met three tumes day. 


| - =. 
3 os Tar-P ith, a 2 "io 3. 


1 AKE Tar and drop it on Powder of Liquoriſh, 
1 5 I and make it up into Pills; take two every 

Night going to Bed, and in a Morning drink a glafs 
K fair Water that Liquoriſh has been three cr four 


days ſteeped in, Do this for nine or ten Gays to- 
CH, as . find good. 


08, 


4 « 2 2 cure an Arab 


AKE ſmall Pack-thread, as much as will go 
VT. five times about the N eck, Wriſts and Ancles; 
"dip them in Oil of Amber twice a-day for nine 


days together. REP them on a F ortnight after 
the Ague 18 gone. 


Fer. a Loofencſe. 


pg Sage, and heat it very hot between 
two Diſhes, put it in a Linen Bag, and fit 


on it. 


. 


Tar: Frankincenſe and Pitch, and put it on 
ſome Coals, and ſit over it. 


For violent Bleeding at the Weſe. 


IJ ET the Party put their Feet in warm Water, 
: and if that does not do, let them fit — in 
1 ; 


For the Biting of a Mad Dog. 


Rimroſe-roots ſtamp'd in W hite-wine, and 


ſtrained. Let the Patient drink a good Draught ? 
For 


of it, 


pax half a an ounce "of HF. it in.a MY | * 1 


* 


of Ale till half be conſumed; cover it cloſe 
till the next day, then boul it again tall ar comes to - 
two ſpoonfuls; ſtrain, it, and add to it twotpoon- ‚ 
fuls of Treacle, and drink it warm; drink Gruel, - 
or Poſſet, or Broth after it; keep your ſelf = * 
warm while *tis working Or elſe two aunces # 
Syrup of Roſes, and 1 warm Ale Age, BEES 
Working. of * 


4 * # 4 *4 
„e 2 


T- A KE Flecar Wain or R dried and. 
| beaten to Powder, and a little beaten Ginger,” 
both ſearced very fine; mix it up with freſh Bute | | 

ter, and anoint with It in the Joints. 
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For the Dropſy and Scurvy. | 


1 a quart of White-wine, and fix ſprigs 
of Wormwood, and as much Roſemary, half 
a quarter of an ounce of Aloes, the ſame quantity 
of Myrrh, Rhubarb, Cinamon and Saftron ; bruiſe 
the Drugs, and pull the Saffron, and put all into 
a three pint ſtone-bottle : tye the Cork down cloſe, 
and ſet it in a kettle of Water and Hay, and let it 
boil three hours; then let it ftand a day or two to 
ſettle; fo let the Patient take four ſpoonfuls every 
Morning faſting, and faſt three hours after it, and 
walk abroad. If *tis too long to faſt, and the Con- 
ſtitution will not bear it, they may drink a Draught 
_ of Water-Gruel two hours after ty ne” this an 
the quantity is out. 1 


Fur the Juundice. 
AKE three Bottles of Ale, and half a pint of Ml 
the Juice of Celandine, and a quarter of 2 pine 
WE Ee ET a erin» 
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f ol Fever-few, and a . good 
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3 ; 4 Te Gulag Harfewife 


ndful of the inner 
Kind of Barberry-Tree, and-two Penny worth of 
Saffron ; divide all into three parts, and put a part 


into every one of the Bottles of Ale, and drink a 
Bottle in three Mornings. 
Mornings, . * ſtir > 25 it. 


So it Will laſt nine 


I” 25 make Lacatellugs . to take in- 


ward. by. 


Tr. a * of the pureſt Oil, 95 half a 


ponnd of yellow Bees- Wax, four ounces of 
Venice Turpentine, fix ounces of liquid Storax, two 


dunces of Oil Hipericon, two ounces of natural Bal- 
Nam, red Roſe-water half a pint, and as much Plan- 
tane-water, red Sanders ſix Pennyworth, Dragon's 
Blood fix Pennyworth, Mummy {ix Pennyworth, 
and of Roſemary and Bays of each half a handful, 


and Sweet-marjoram half a handful; put the Herbs, 


the Dragon's Blood, the Wax, and Mummy, into 
a Pipkin; then put the Oil, the Turpentine, the 
Oil Hipericon, the Storax, the Roſe-water, the 


Plantane-water, and a quart of Spring- water, and 


if you pleaſe, ſome I5:ſþ Slate, fome Balm of Gi- 
lead, and ſome Sperma-Cete into another Pipkin: 
ſet both the Pipkins over a ſoft Fire, and let them 


boil a quarter of an hour; then take it off the 
Fire and put in the natural Balſam and red San- 
ders; give them a boil, and ftrain all in both Pip- 


kins together into an earthen Pan. Let it ſtand 


till tis cold, then pour the Water from it and melt 


it again; ſtir it off the Fire till *tis almoſt cold, 


then put it into Gallypots; and cover it with Pa- 


„ and =o 


For the Piles. 


AKE Galls, ſuch as the Dyers 1. a beat 
them to Powder, and ſi it them; 


Po. -- 


mix the 
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The Guten Nn 1335. 


Powder with Treacle into an Ointment; and GED a2 
Rag into it and apply it to the FIR affected. 
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ir the Cramp. * 8 5 


AKE Spitit of Caſtor and Oil of Worms, of * = 

each 2 drams, Oilof Amber one dram ſhake 2 
them well together, warm a little in a Spoon and 
anoint the Nape of the Neck, cha , in vp ol 
and cover warm; anoint when in 1 


I ; 2 28 Fl , FE 1 "= 7 
2 8 g ct 1 4 25 4 2 oof 5 7 
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For a Cough. 9 73 


v if 2 6:5 
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Ake Conſerve of Roſes 2 ounces, Dise 
half an ounce, Powder of Olibanum half a 
dram , Syrup of *Jubebs half an ounce; mix theſe, and 
take the quantity of a Nutmeg 3 times a day, 1 in 1 the. . 
Morning, at Four, and at Night. 5 


For a Dropſy. 


T three ounces of the outward Bark of Em 
boil'd in three quarts of Water till a third part 
is waſted , drink nothing elſe: to make it pleaſant 
you may put in ſome Sugar, or Wine, or Elder-wine, 
or Syrup made of Dwart-Elder-berrics. 


To make Caſhew Lozenges. . 


Te half an ounce of Balſam of Toln, put it in a 
Silver Tankard, and put to it three quarters of 

a pint of fair Water, cover it very cloſe, and let it 

ſimmer over a gentle Fire 24 Hours; then take ten : 

ounces of Loaf-Sugar finely powder'd, and half an 

- ounce of Fapan-Earth finely powder'd and fifted, and + 

wet it with two parts of Tolu-water, and one part 

Orange-flower-water, and boil it together almoſt to 

a Candy height; then drop it on Pye- plates, but 

firſt rub the Plates over with an Almond, or waſh 


them over with LOO Fer WIT ; ; it is beſt to 
do 


do but £688 dtn time, becanſe it will cool be? 
fore you can drop it; after las have dropt them, 
ſet the Plates a little before the Fire, they will lip 

off the eaſier; if * would * them perfum'd, 
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v T two. ounces of Steel-filings into a Quart 
Bottle of White-wine, let it ſtand three Weeks, 
Making it once a-day ; then put ina dram of Mace, 
let it ſtand a Week longer, then put into another 

Bottle three quarters of a pound of Loaf-Sugar in 

Lumps, and clear off your Steel- wine to your Sugar, 
and when it is diſſolv'd it is fit to uſe. Give a ſpoon- 
ul to a young Perſon, with as much Cream of Tar- 
tar as will lie on a Three-pence : to one that is ol- 
der two Spoonfuls, and Cream of Tartar according- 


ly. 


Tor a Rheumatiſy:. 


E T the Party take of the fineft glaz d Gun 
1 powder as much as a large Thimble may hold, 
wet it in a Spoon with Milk from the Cow, and 
drink a good half-pint of warm Milk after it; be 
cover'd warm in Bed and ſweat. Give it faſting 5 
about Seven in the Morning, and take this nine or 
ten Mornings together. 


For a Dropſy. 


 Ruiſe a pint of Muſtard-ſeed, ſcrape and ice 
a large Horſe-radiſh-Root, ſcrape a handful of 
the inner Rind of Elder, and a Root of Elecampane 
fliced; put all theſe into a large Bottle, and put to 
it a quart of good Stale- beer; let it ſteep 48 Hours; 
drink half a pint every Morning faiting, and fait 
two Hours after it. You may fill! it * once or twice. 


The 
7 q * 


— 


can hf 


The B ru iſe 2 "Ointment... 


1 of Roſcu 50 * 
mile, Hyſſop, Balm, Woodbine leaves, Souths - 

ernwood, Parlly, Wormnwood, Self-heal, Rue, Elder- 
Leaves, Clowns-All-heals Blitdock-leaves, ab each. 


Sage, Fennel, C Cotte Fa 


one handful ; put them ho a Pot with very — We E: 


Beer, or Spirits enough to cover them . and two. 
pound of freſh Butter out of the Chung et 
up with Paſte, and bake it with Bread, and when” - 
it is bak d ſtrain it out; when it is cold ſcam off the 
Butter and melt it, and put it in a Gallipot for Uſe 


The Liquor is very good to dip Flannels into, ang 
bathe any green Bruiſe or Ach, as hot as can b 


born, 


ol god 7 omit. 


\AK E two ounces of the fineſt white Allum 
beat it ſmall, put it into better than half a 
pint of new Milk, ſet it on a flow Fire till the Milk 
is turn'd clear; let it ſtand a quarter of an Hour, 
ſtrain it off, and drink it juſt warm: It will give 
three or four Vomits, and is very ſafe; and an e- 
cellent Cure for an Ague, taken half an Hour before 
the Fit; drink good ſtore of Carduus- Tea after it; 
| or elſe take half a dram of Hipococuana, and Carduus- 
Tea with it. 


An Ointment for a Sala Head. 


| ke a pound of May Butter withont Salt out of 15 

the Churn, a pint of Ale not too Rafe, a good 
handful of green Wormwood; let the Ale be hot, 
and put in the Butter to melt; fhred the Worm- 


wood, and let them boil together till it turns green I 


ſtrain it, and when i it is cold 9 the G from ; 
the Dregs. > 
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Ake two-pennyworth of Litharge of Gold, an 
1 gunce of Sallet-Ol, a fpoonful of White-wine 
Vineger; put all into anew Gallipot, beat it toge- 
_ therwith a Knife till it ig as thick as an Ointment ; 


2 = 


Spread it on Cloth and apply it to the place; if 


XF 7 2 


Inward, put it up as far as you can. 


ae 3 Spoonfuls of Celandine, 9 Spoonfuls of 
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3 Honey, half a Spoonful of burnt Allum; mix 
theſe together and rub the Teeth with it. 


A Powder for the Teeth. 


T TAlf an onnce of Cream of Tartar, and a quar- 
ter of an ounce of Powder of Myrrh ; rub the 
Teeth with it 2 or 3 times a Week. 


5 To make the right Angel- Salve : 


AK E of Roſin and Par-roſin, of each half a 
pound, Virgins-wax and Frankincenſe, of 
each a quarter of a pound, Maſtich an ounce, Deer- 
Suet a quarter of a pound; melt what is to be melt- 
ed, and powder what is to be powder'd, and ſift it 
fine; then boil them, and ſtrain them thro' a Canvas 
Bag into a Pottle of White- wine; then boil the 
Wine with the Ingredients an Hour with a gentle 
Fire, and let it ſtand till it is no hotter than Blood; 
then put to it two drams of Camphire, and two oun- 
bes of Veuice-Turpentine, and ſtir it conſtantly till 
it is cold; be ſure your Stuff be no hotter than 
Blood when you put in your Camphire and Turpen- 
tine, otherwiſe it is ſpoil'd ; make it up in Rolls 
and keep it for Uſe; it is the beſt Salve made, * 
8 | „ Eon To 


4 ee, 8 * 1 
Ake Tobaccoduft ad Soot an equal quantity, = M 
and nine Cloves of Gatlick, beat it well to 
gether, and mix it with Soap inte a pretty ſtiff Paſte, 

3 make two Cakes! ſomething. broader than a - —Þ „5 
Milling- piece, and ſomething thicker; lay iton the _ © 
inſide of each Wriſt, and Bind 3 it on with Rags; put 
it on an Hour before the Fit is expe , if it does 2 * * ; A 3 
not do the irſt time, in 3 or 4 Days re a it WP f 


freſh. 


2 - 


To zake out the Redveſ ed Surf le, 


the Small- Pox. 


FT ER the firſt Scabs are well off, anoint db * 
Face going to-bed with the following Oint- 5 1 
ment. Beat common Allum very fine, and ſift it 
thro' a Lawn-ſieve, and mix it with Oil like a thick 
Cream, and lay it all over the Face with a Feather; 
in the Morning have Bran boil'd in Water till it is 
Aippery, then waſh it off as hot as you can bear it; 
ſo do for a Month or more, as there 1 is occaſion, KE:: 


TD make Brimflone- Lozenges for a 


ſhort Breath. 


AKE of Brimſtone-flour and double-refigh. 

Sugar beaten and fifted an equal quantity, 
* I it in Lozenges with Gum: dragon ſteep'd in 
Roſe-water; dry them 1 in the Sun, and take three or 
four a day. 


For a Burn. 


\AKE « common Allum, beat and fi ft it, and 
beat it up with Whites of Eggs to a Curd, then 
1 a Feather anoint the Place; it will cure wick. ._ j 
out * other thing. EW” 
y 2 2 5 — Is” OY . 5 
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Wes AKE a quarter of an ounce of pure Myrrh 
made into fine Poder, mix it with 3 quai ters 
WF an ounce of Conſerve of Bugloſs-Flowers; two 
Pays before your Expectation ke this quantity at 
-four times, laſt at Nightyandfirft in the Morning; 
drink after each time'a Draught of Poſſet-drink 
made of Ale White-wine and Milk, and boil in it 
_ - and a few Camomile-flowers. 


8 Iſblve a quarter of an ounce of Venice-Treacle 
. in four ſpoonfuls of Water, and drop in it 30 
or 40 of Jones's Drops; take it when Occaſion re- 
ier ee in Child-bed, 


7⁵ prowke Ur rine e preſently wie 2 


1 N a quart 4 Beer boil 2 handful of the Berries 
| of Eglantine till it comes to a pint ; drink i it off 
lukewarm. a 


70 dr, raw up the 2 BIR 


T ARE Ground-Ivy and heat it well between 


two Tiles, and lay 1 it as warm as can be horn 
on the top of the Head. 


The Blood of a Hare dry'd and drank in red Wine 


does ſtop the N flux, or any Laik, tho' never 
Jo ſevere. nt 


Fer. a Thruſh i in ; Childrens Mouths, 


Ake a hot Sea-Coal and quench i it in as much 
N 5-Hplay he as will cover the Coal, waſh it 


3 9955 F 


8 * ie 8 : 
AK E & Mittidats 155 Pa of exch 8 © 

Penny worth, M Mace two ennyworthz _ 

melt them togethef? ſpread upon Leather ut 

in the Shape of an Heavy Oil of Savin and Worms 25 1 

wood, of each 6 drops, of Aloes and Saffron ! in Pow. 5 7 1 

der, of each one dram; rub the Olin ſtrewr the 4 

Powders all over the Plaiſter , a YM { 

3 to the Child's Stomach with the 705 ep 

Wards. | | | lac „ 


Es a N. eakneſe in the Back or Reis, 75 4 


a 
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AK E an ounce of Fenice-Turpentine, waſh it 1 
in red Roſe-water, work it in the Water till 

it is white, pour the Water from it, and work it up 
into Pills with Powder of Turmerick and a grated 
| Nutmeg, you may put a little Rhubarb as you ſee 
occaſion; take 3 in the Morning and 3 in the Eves 
h _ in a little RY of Elder, 5 


; . "Re. 
> Ne - cy 
p 9 - 2 5 5 5 48 1 * 
. *.; 
„ 
, _- = 
» < _. * 
"oo 5 4 * i + _ > + 1 
a N 1 i * ped _ _ 
f 1 * * . . 4 XY 
E WV F A * * 1 
5 : [ ' x 4.2 - _ 
7 AT _ 3 _ 
ä 
1 
% ia 
4 
'S . 


Ale A handful of Roots cut them in 

Slices to the Cores and dry them, half a hand- 
ful of the inner Rind of Barberries, three Races of 
Turmerick beat very fine, 3 or four Tabes of the 
whiteſt Gooſe-dung ; put all in a Quart of Strong» 
beer, cover it cloſe, and let it infuſe in the Enibers 
all Night, in the Morning ſtrain it off, add to it a 4 
Groats-worth of Saffron ; take half a pint at a time 
firſt and laſt, It muſt be a handful of n 4 
when dry. | 1 


N Paſſage for the Urine. 


4 Cancer in 


1 approved Medicine for the Stone. 


Ake fix pound of black Cherries, ſtamp them 
ina Mortar till the Kernels are bruis'd, then 

e of the Powder of Amber, and of Coral prepar'd, 
of each two ounces, put them with the Cherries in- 


to a Still, and with a gentle Fire draw off the Mater, 


which if you rake for the Stone, mix a dram of the 
Powder of Amber with a Spoonful of it, drinking 3 


or 4 Spoonfuls after it; if for the Palſy or Convul- 
+ Hon, take 4 Spoonfuls, without adding any thing, 


in the Morning faſting. : 


To give Eaſe in Fits of the Stone, and to 


cure the Suppreſſion of Urine, which 
afually attends them. . 
AK E of Snails-ſhells and Bees, of each an 


equal quantity, dry them in an Oven with a 
moderate Heat, then beat them to a very fine Pow- 


der, of which give as much as will lie upon a Six- 


pence in a quarter of a Pint of Bean- flower- water 


every Morning, faſting two Hours after it; conti- 
nue this for three Days together. This has been 
often found to break the Stone, and to force a ſpee- 
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The Price of Mat 
One Hundred Weight of Red Lead oo 18 o . 
One Hundred Weight of White Lead o1 02 (oF 
Linſeed Oil by the Gallon _ 9 
A ſmall quantity of Oil of Turpentine is 
cient. 5 


Tx Red Lead muſt be ground with Linſtel 
Dil, and may be uſted very thin, it being tge 


priming or firſt colouring; when *tis uſed, ſone 
dry ing Oil muſt be put to it. = 
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= prepare the drying UL 


FAKE two quarts of Linſeed Oil, put it in 4 
Skillet or Sauce- pan, and put to it a pound of 
burnt Amber; boil it for two hours gently Pe- 
pare this without Doors for fear of endangering the 
Houſe; let it ſettle, and it will be fit for uſe; pour 
the clear off, and uſe that with the White Lead, 
ga 18 or Pregs being as good to be uſed with Red 


Pur the ſecond priming. © {| 
TTAKE & Hundred Weight of White Lead, with | 
L an equal quantity of Whiting in Bulk, bu 


2 4 


— 


not! in wm bt; ring N rogether With Linſeed 


Topropore the Pillgp 


Dil preti 555 n et e it ſome of 
the 4 5 bit a finall 
. quantity 
Jad 


Oil of Faopentine.” This is not to be 
ll the firſt priming is very ary. 


| Paſte to Pop all 
„ in the „ 00d, that no 


ſaak 3 


| KE a quantity of Whiting, and mix it ve- 
ſtiff with Lonfced Oil, and dryi ing Oil of 


: each an equal Quantity; when tis ſo ſtiff it cannot 


be wrought by the Hand, more V hiting muſt be 
added and beat up with a Mallet till *tis ſtiffer than 


Dough; when your ſecond priming is dry, {top ſuch 


Places as require with this Putty, and when the 


Putty is skinn'd over, that is, the outſide dry, then 


proceed and lay on the laſt Paint, which 1s thus ta 


be prepared. 


Take of the beſt White Lead, grind it very Rift 


with Linſeed Oil, and when 'tis uſed put to it ſome 
of the drying Oil, and ſome Oil of Turpentine. - 


. Thus will the Work be finiſhed to oreat Satisfacti- 


on; for it will be more clean and more durable than 
ĩt can be performed by a Houſe- Painter, without you 


pay conſiderably more than the common Rates. Re- 
peat this laſt Preparation once in five Years, and it 
Will preſerve any Out-works that are expoſed to the 
Weather, time out of Mind. But for Roonis or 
Places within Doors, Procegt thus. 


De W, 171 nſcot Colour for Rooms. 


HEN you mix your laſt Paint, add to 
your White Lead a ſmall quantity of Yel- 


low Oaker, and uſe it as above directed. *Tis 
now the univerſal Faſhion to paint all Rooms of a 
hut Wainſcot Colour; and if it ſhould alter, tis 


t mixing Fs other Colour with the White Lead 
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AK E one quail J _ ir br Wine, a "40 

ounces of Seed-Lal half an Ounce oak 7 
darack, a quarter of an ovnce of GuimeAnime, and” 3 
one dram of Maſtich, Let theſe infuſe pr Sa. 
40 hours, ſtrain it off, and keep, it Sora "A = 
good for Frames of Chairs or Tables, or aß; 


black or brown; do it on with a Bruſh three or Fu . 


times, nine times if you poliſh it afterwards, and a 
day between every doing: Lay it very thin the 
firſt and ſecond time, afterwards ſomething thicker. 


7⁵ wad; bite 7 arniſb. 


2 one quart of Spirit cf Wine take eight ö 
ounces of Sandarack well waſh'd in Spirit of x 
Wine, that Spirit of Wine will make the ycllow 
Varniſh; then add to it a quarter of an ounce of 
Gum-Anime well pick'd, half an ounce of Cam- 
Phire, and one dram of Maſtich ; ſteep this as long 


as the yellow Varnith, then ſtrain it out and keep 
it for uſe, 


To boil Plate. 


TAKE twelve gallons of W ater, or a quantity 

according to your Plate in Largeneſs or Quan- 
tity z there muſt be Water enough to cover it. Put 
the Water i in a Copper or large Kettle, and when it 
boils put in half a pound of red Argil, a pound of 
common Salt, an cunce of Roach-Allum; firſt put 
your Plate into a Charcoal Fire, and cover it till 
tis red-hot, then throw it into your Copper, and 
let it boil half an hour; then take it out and waln 
it in cold fair Water, and ſet it before the Char- 8 
coal Fire till *tis very diy. 5 

5 F 


1 Bas cured = 


1 8 en 7he Pe + 155 5 ede and 


the Salt Water failed.” © 


AK E of Turmenti-roots c bne ounce, Naſi 
-ida as much g Bean, Caſtor four penny- 


1 wth Lignum-Aloes penny worth; ſteep theſe 
in Milk twelve us bo : a 

. faſting belong! the * or Full Moon, or as oft 

D as n 


the Milk and drink it 


4 Receipt for deſtroying " 


| AKE of the higheſt rectify d Spirit of Wine, 
(viz. Lamp Spirits) that will burn all away 


Ts - and leave not the leaſt Moiſture behind, half 
a pint; newly diſtill d Oil, or Spirit of Turpentine, 5 


half a pint; mix them together and break into it, 
in ſmall Bits, half an ounce of Camphire, which 
will diflolve in it in a few Minutes; ſhake them 


well together, and with a piece of Spunge, or a 


Bruſh dipt in ſome of it, wet very well the Bed or 
Furniture wherein thoſe Vermin harbour or breed, 


and it wil infallibly kill and deſtroy both them and 
their Nits, although they ſwarm ever ſo much: 


But then the Bed or Furniture muſt be well and 


thoroughly wet with 1t, (the Duſt upon them be- 
ing firſt bruſhed and ſhook off) by which Means it 


will neither ſtain, ſoil, or im the leaſt hurt the fineſt 
Silk or Damaik Bed that is. The Quantity here 

ordered of this curious neat white Mixture, (which 
coſts but about a Shilling) will rid any one Bed 
whatſbever, tho? it ſwarms with Buggs: Do but 


touch a live Bugg with a Drop of it, and you will 


find it to die inſtantly. If any Bugg or Buggs 
ſhould happen to appear after once uſing it, it will 
only be for want of well wetting the Lacing, 3 


of the Bed, or the Foldings of the Linin or Cur- 
tains near the Nt ings, or the Jeints or Holes in and 


about 


len Houſewife. - "36h 1 
about the Bed, Head- boar Se. e 2 1 oy . 8. : 

or Nits neſtle and breed, and then their being = = 
wet again with more of the Tame Mizture, which ne”. 1 
dries in as faſt as you uſe it, potiring ſome of it into 1 mW 
the Joints and Holes where the Spungeor Bruſh can- _ 
not reach, will nevertaiablatately to dete hem 
all. Some Beds that hae hach Wood-work, en „ 
hardly be thoroughly cleazed,without being we 2 
taken down; but others that can be drawn out, or r 


that you can get well behind, t6 be lone = 
be, may. T : 10 F 


Note, The Smell this Winde — ons, , will be. = 
all gone in two or three Days, which yet is v _ 
 wholſome, and to many People agreeable. You mutt _ 
remember always to ſhake the Mixture together 3 
very well, whenever you uſe it, which muft be 7 WM = 
in the Day-time, not by Candle-tight, leſt the Sub- = 

tilty of the Mixture ſhould catch the Flame as uu. HR 

are uſing it, and occaſion D ES ES l 


An excellent 22 ay of A. - 70 fave _ 
Soap, and whiten Cloathes. MR 
AKE a Butter-Tub, or one of that Size, and 2 | 

with a Gimblet bore Holes in it about half 


way; then put into your Tub ſome clean Straw, and 
cover that about a Peck of Wood-Aſhes; then fill i it —* 
with cold water, and ſet it into another Veſli el to re- EE 
ceive the Water as it runs out of the Holes cf the ©, 
Tub: If tis too ſtrong a Lye, add to it ſome warm 'I 


Water, and then waſh your Linen in it ſlightly, 
ſoaping the Cloathes before you waſh them: two 
pound of Soap will go as far as fix pound, and make 
the Cloathes whiter and cleaner, when they by Ex- 
pertence have got the right way. If *tis too ſtrong. 
for the Hands, make it weaker with Water. 


rake Mildew out of Linen. 


"Port Soap and rub it on very well; then ſcrape Chalk 
very fine, and rub that in well, and lay it on the Graſs, 


| n a and at once or twice doing it 


will come out. 


f An egal the Bir of a vad 85 


F all the Diſeaſes incident to Mankind, there is none ſo 


ſhocking to our Nature, as 7 a mad Dog; and 
yet, as terrible as it is, we have known In of thoſe, who 
" Choſe rather to hazard the worſt Effects of it, and to die the 


ix worlt of Deaths, than to follow the Advice of their Phyſicians, 


Salt-Water. It is for the ſake of People of this unhappy Tem- 


per, who may have the Misfortune to be fo bit, and of thoſe 


"who may have Cattle that are ſo, that we publiſh the following 
Receipt, which has been 625, e made uſe of in a neighbour- 


ing County, and (as the Gentleman who communicated it 
fays) was never known to fail. 


Take ſix ounces of Rue, clean'd, pick'd, and bids; four 
ounces of Garlick, peel'd and bruis'd; four ounces of 7 enice- 


T reacle; four ounces of filed Pewter, or ſcraped Tin. Boil 
| theſe in two quarts of the beſt Ale, in a Pan cover'd cloſe, over 


a gentle Fire, for the Space of one Hour; then ſtrain the Ingre- 
dients from e Liquor; give eight or nine ſpoonfuls of it warm 


to a Man or Woman three Mornings faſting, and cold to any 


| Beaſt faſting. Eight or nine ſpoonfuls is ſufficient for the ſtrong- 
eſt, a leſs quantity to thoſe younger, or of a weaker Conſtituti- 
on, as you may judge of their Strength ; ten or twelve for a 
Horſe or Bullock; three, four or five for a Sheep, Hog, or Dog. 
T his muſt be given within nine Days after the Bite ; and it 
never fails either in Man or Beaſt. If you can conveniently, 
bind ſome of the Ingreatents on the Wound. 


A Receipt for Colds. 


FAKE of V.nice-Treacle, half a dram ; Powder of Snake- 


Root, 12 grains; Powder of Saffron 6 grains; Volatile 
Salt of Hartſhorn, 4 grains; Syrup of Cloves, a ſufficient quan- 
tity to make it into a Bolus. To be taken going to reſt, drink- 
ing a large Draught of warm Mountain Whey after it. 


NB. Thoſe who can't afor rd Meuntain W. hey , may drink 


T reacle-Poflet. 


- To ſuch Conſtitutions as can't be Prov ok'd to ſweat, open- 
ing a Vein, or a gentle Purge, will be of great Service. 


Terms 


3 by making uſe of the known Specifick of dipping in the Sa or 


Ar f Are + for N 2 = . N 


ARB EL, to tuſk Hern, to aihnenbet 5 
Bittern, to disjoint Lampry, to firing oY 3 - - 


Brawn, to leach 
Bream, to {play 


Buſtard, to cut up. 8 
Brew, to untach | 
Capon, to ſouce 
Chevin, to fin 


Chicken, to fruſn 


Coney, to unlace 
Crab, to tame 


5 Crane, to diſplay 
| Curlew, to untach 


Deer, to break 


Eel, to tranſon 


| Egg, to tire 


Egript, to break 
Flounder, to ſauce 


Gooſe, to rear 


Haddock, to ſide 
Hen, to ſpoil 


e 2 N e, 3 - 49, 


x Partridge, to wing 


f Pheaſant to allay - 
2 Pigeon, to thigh 


Sturgeon, to tranch IF 
- Swan, to lift = 
Tench, to ſauce 


| Woodcock, to thigh, 


"IN do 8 * , * » — 9 . a 2 = | 
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Lobſter, to barb © +, 
Mullard, to unbrace 85 5 


Peacock, to disfigure "34 - 


Pike, to ſplat 

Plover, to mince _ 
Quail, to urs. 
Salmon, to chine 2 
Small Birds, to thigh 


Trout, to culpon 
Turkey, to cut up 


db 


MM 15 3 add 4 N 
LY N25 his Wings, 
and Legs as a Hern, 
_ no other Sauce but 
8 Sält. 
Jo cut 1p 4 Buſtard. 
SEE Turkey. 

To fauce a Capon. 
IAE E a Capon, and 
liſt up the right Leg, and 
ſo array forth, and lay in 
the Platter; ſcrve your 
_ Chickens in the ſame 
manner, and ſauce them 
with green Sauce, or 
Verjuice. | 

To unlace a Coney. 

Tun the Back down- 
ward, and cut the Flaps 
or Apron from the Belly 
or Kidney; then put in 
your Knife between the 
Kidneys, and looſen the 
Fleſh from the Bone on 
each Side; then turn the 
Belly downward, and cut 
the Back croſs between 
the Wings, drawing your 
Knife down on cach Side 
the Back-bone, dividing 
the Legs and Sides from 
the Back; pull not the 
Leg too bard, when you 


. >. 


£5 Gai Frey 


& 


fair, 


5 * 2 according 0 


open. the Side, from the 
Bone, but with your 
Hand and Knife neatly 
lay open both Sides from 
the Scut to the Shoulder; 


then lay the Legs cloſe 


07% 
To diſplay a Crane. 
UN r OI o his Legs, 
then cut off his Wings by 


the Joints; after this take 


up his Legs and Wings, 
and ſauce them with Vi= 
negar, Salt, Muſtard and 
powder'd Ginger. 
Ts unbrace a Duck. 
RaisE up the Pinions 


and Legs, but take them 


not off, and raiſe the 
Merry-thought from the 
Breaſt; then lace it down 


each Side of the Breaſt 


with your Knife, wrig- 
ling your Knife to and 
fro, that the Furrows 
may lie in and out. After 


the ſame Manner un- 
brace a Mallard. 


Io rear a Gooſe. 
Taxre oft both Legs, 
like Shoulders of 


Lamb; then cut off the 
25 Belly- 


7b ; 

IV = = 1 8 ö 

* 2 FS , wo 92 
e * 


7 Goleta Be, 


e tom the Beall 
to the end of the Brę 


Belly-piece round cl 


then lace your Gooſe 
down on both Sides of 


from the ſharp Bone; 
then take off the Pinion 
on each Side, and the 

Fleſh you firſt laced with 
your Knife, raiſe it up 
clean from the Bone, and 
take 1t off with the Pini- 


on from the Body; then 


cut up the Merry- 


thought; then cut from 


the Breaſt-bone another 
Slice of Fleſh quite thro'; 
then turn up your Car- 
_ caſe, and cut it aſunder, 
the Back-bones above 
the Loin-bones; then 
take the Rump End of 
theBack-bone, and lay it 
in a Diſh with the ſkinny 
Side upwards; lay at the 
Fore- end of it the Merry- 
thought, with the ſkinny 
Side upwards, and before 
that the Apron of the 
_ Gooſe; then lay the Pini- 
ons on each Side contra- 
ry, ſet the Legs on each 
Side contrary behind 


them, that the Bone Ends 
of the Legs may ſtand up 
croſs in the Middleof the 
Diſh, and the Wing-pt- 
nions may come on the 
Outſide of them; put the 


Slice, which you 


long 


under the Wing ps 3 
—_oreach Side, and let the 
Ends meet under the 2 
the Breaſt half an Inch Leg- bones, 


ö 5 Ends lie cut in . 


Salt, and ſerve it o * 
Table again. 


Logs: and lace it down 
the Breaſt on both Sides 
with your Knife, and o- 


raiſe up the Merry- 4 
thought between the A 
Re „ and the = 
Top of it; then raiſe 


nor cut it _—_ then cut 


and {tick in each Side the E: 


End of the Pinion, and 
take the middle Piece, 


the Place. 


* * e 5 ba erer *. A 
C 4 ot F „ 
* ” , 


35h 8 


let the 


Diſh betwixt the Leg 

and the Pinion; then 
pour in your Sauce un- = - 
der the Meat; throw on 


LS 4 


I 


To diſmember a Hern. 5 
TAKE off both the 


pen the Breaſt-pinion , - = 
but take it not off; then BR 


up the Braun; then turn 
it outward upon beth 
Sides, but break it not, 


the Joint next 1 Body, 2 


Pinion in the Place you 
turn'd the Brawn out, 
but cut off the ſharp 


and that will juſt fit in 
Lou may cut 
up a Capon, or Pheaſant 
the ſame way, 


LH 8 "Rag : 


iN K A . * 
. „ WOE * 25 py . * 72 T's * * 
„ " 


EY 


Tuis is done the hs 
way as to nabrace of 
"Puck, Which fee. 


"To wing a Par trid; Le. 


Wings, and ſauce him 
with Wine, powader'd 
LOT ger and a little Salt. 
I To allay a Pheaſant. 
Do this as you do a 
lie but uſe no o- 
ther Sauce but Salt. 
To vi uail. 
| 9 you do a Partridge. 
1410 lift a Swan. 
87 iT the Swan down 


: — and ſo clean thro 
it in two Halves, but do 


not break or tear the 
Fleſh; then lay the two 


throw Salt upon it; ſet it 


| and ſerve it in Saucers. 
To break a Teal, 
Do this the {fame way 
as. you do & Pheaſant. 
Jo cut up a Turkey, | 
RalskE ub the Leg fair- 


the Gimp: 2 3 ifs, 


J unbrace a Mallard. 


"= {Ra rs E his Legs and 


the Back, from the Neck 
to the Rump; then part 


* Halves in a Charger, wich 
the ſlit Sides downwards, 


I again on the Table; let 
= the Sauce be Chaldron, 5 


ty, and open. the Joint 


Vith the Point of you? 
Knife, but take not off 
the Leg ; then with Four 
Knife lace down both 
Sides of the Breaſt, and 
open the Breaſt-pinion, 
but do not take it off; 
then raiſe the Merry- 55 


thought betwixt the 
Breaſt-bone, 


and the 
Top of it; then raiſe up 
the Brawn; then turn it 
outward upon both Sides, 
but not break it, nor cut 
it off; then cut off the 
Wing - -pinions at the 
Joint next the Body, and 


ſtick each Pinion in the 
in the Middle of the 


Place you turn'd the 
Brawn out, but cut off 
the ſharp End of the Pi- 
nion, and take the middle 
Piece, and that will juſt 
fit in the Flace. Lou 


may cut up a Buſtard, a 


Capon, or Pheaſant the 
ſame way. 
To thigh a Woodcock. 
Ratrse the Wings and 
Legs as you do a Hern, 
only lay the Head open 
for the Brains; and as 
you thigh a Hern, ſo you 
muſt a Curlew , Plover 
or Snipe, excepting that 
you have no other Sace 
but Salt. 1 | 
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CHES, and Bruiſes, | 
Page 282. an old 
Ach or Strain, 299 


Alder lich. to bring it 


away, 290 


Alfter-pains, bow prevent- 


ed, 277, 290, 291 

Ague, 3 10. outward Ap- 
plications for it, 273, 
275, 307, 308, 310, 
324. mnward Renedies, 
310 


Almond Butter, 154 — 
Cakes, 139, 172. Cheeſe- 


cakes, 129. eam, 


151.— Hog's-puddings, - 


99. — Loaves, 191 — 
Pudding, 99,——Puff, 
135.— Pourt, 104. —to 


chocolate Almonds, 190. 
Etto fricaſy them, 172. 
to parch them whole, 
Balls, . 


16 

Anbergresſe; Tin@ure of 
V 

Angel-Salve, 228 

Angelica, candied, 176 

Apple Fritters, 102,—+ 

Huſties to fry, 116.— 


Apples, 179. —with- 
ont Sugar, 180, — to 


Artichoke Pye, 


14. 


1 SEL: 184 


Apricocks; lo dry Apri- 4 


cocks, 167, 185. 
like Prunellos, 195. to 
preſerve Apricocks, 165. 
—green Apricocks, 203. 
 —771pe ones, 197, 203. 
Marmalade of Apri- 
cocks, 199. Apri cock | 
Wine, 205. 

Aqua Mirabilis, 229. 


| keep Artichokes all the 
Tear, 267. 


Aſhen-keys pickled, 71 
n pickled, 70. 


"ny 53. 


Bacon; 5 alt it, 


to ſalt and dry a ho 
A e, 41. to make 
efipbalia Bacon, 40. 


Balſam , Lucatellus, 
309. - "bo yellow Balſam, 
309. a Vater to be ta- 
ken after Balſam of 
Tolu, 246. | 


Barberries, pickled . 44 
Tanſey, 103. — to dry 


to preſerve them, 174. 
Barley Cream, 149, — 


Vater, 214. Wine, 


123. to 


$ ty 


0 


Beef collared, 


Beer. 


Bliſter; 


| Bloody Flux; 


8 "The: T N. D E X. 
Battalio Pye, or Bride 


Pye, 8, 110. 

II. — po: 22 
ted, 33. alamode, 34. 
fine hanged Beef, 87. 

Jo make ſtrong 


Beer, 224. 


Birch Wi; ine, 210. 


Biſk, of Pigeons, 46. 
Bilket, 144, 190. the hard 
8 Pisket, 144. thin Dutch 
Briitet, 14.1. little bellow 
£15het, 136. drop Bishet, 
139. emon Þisket, 191. 
1 iet, 159. 
Bite of a mad Deg, 295; 
432% 4% . 
Bitter I 'raught, 297.1 ano- 
, 302... 
Black Cherry Water for 
Children, 237. 


Blackneſs by a Fall, 2900 


Blaſt; Ointment for it, 286 


Blecding at Mouth, Noſe, 


Of Ears, 202, 253, 278, 
332. Bleeding i mwardly, 
285. — in the Stomach 
327. . 
buw to raiſe one, 
298. 


Blood; to ſweeten it, 279. 


Spitting of Blo d, 276. 


ta flop it 
though ne ver fo e 
264. 


Boil; fo break a Boil 274. 
Brandy, Carraway By an- 
4p), 236. Cherry Brau- 


dy, 2075 235. Poppy 5 
„ Brandy, 234 
x; Bread and Butter Pudding 


Breaſt of Veal, 


Breath, ſhort, 339. 


. 


9 Faſting Days , 91. 
| brown Bread Pudding, 
IOO. fine Bread Pudding, | 


107. Rye Fread Pud- 
ding, 103. | 
collared 
29, to ragoo it, 34. 
Breaſts, ſore, 308. 
Breeding, 254. 
Briony Vater, 246. 
Broom Buds pickled, 76. 


Broth, ſtr og to keep for 


' uſe, 6. 


Bruiſes, 31 6. Bruiſe Oint- 


ment, 337. 
Burns, 138. 


Burns; various Remedies 


2755 


fer "them, 255; 
302, 304, 227 


Burſtenneſs, 306. Eo 
Butter, how to make it, 65 
Buttered Loaves to eat hot, 


I 26, 8 


Buggs, a Receipt for de- 


. them, 346. 
022 


Cabbage Pudding, 97. 


Cabbage Leitice Pye, 
127. to pickle red cab- 
bage, 76. 


Cakes, 131, c. French 


Cake to eat hot, 134. or- 
dinary Cake to eat with 


Butter, 134. Portugal 


_ Cakes, ibid. a Plum 
Cake, 123. a good Seed 
Cate, 132, another, 133. 


8 ort 0 little Cakes,142 1 
* Whet⸗ 4 


me 


8 a. 
1 


Cancer, 


Whetſton Cakes, 144. 
10. white Cale, 143. 
Calf's Head collar ed, 16. 
todreſs it, 50. Haſh of 
, 19, 31; 60. 
Calf 's Foot Pudding, 13. 
1» 152. 
emons, 157. 
Foot Pudding, 92. 
281. — in the 
Breaſt, to keep it from 
growing, 313, 309. — 
in the Mouth, 314. 


Calf's 


Caſhew Loxenges, 335. 


other 


Carp ftewed, 25. 
ways, 26, 59. 


Brandy, 236. 


Carrot Pudding, 90. Car- 


rot or Pas ſnip Puffs, 
- 06 
Caudle of Oat-meal, 157. 


a fine Caudle, 156. — 
Cholick, 255, 260, 282. to 


 Flummery Candle, ibid. 

Tea Candle, ibid. Hor 

Sweet Pyes, 4. 
Contancy' Water, 240. 
Cerecloth, 259, 308, 320. 


Charity Gil, for ont ward 


and invard Brui ſes, 
green Wounds, &c. 271 


Cheeſe, A Summer Cream 


Cheeſe, 63. a Chedder- 


Cheeſe, 65. the Queen's 


Cheeſe, 66. Newmarket- 


Cheeſe to cut at two years 


old, 63. a thick Ce am- 


Cheeſe , 66. ordinary 
Cream Cheeſe , ibid. 
Fen Cheeſe, ibid. to 


— without 


Aa 2 


JI 5 N I; 1. 3 * i 1 
The I DE. a: 


make a freſb Cheeſe, 153, 

Cheeſe-cakes, 126, —— 
without Rennet, 115. 
Lemon Cheeſecakes, 124. 
to make them without 
Curd, 126. Cream 
Cheeſe with old Cheſhrre, e 
130. 

Cherries, preſerved, 172, 
196. Cherry Wine, 207. 
Marmalade «f Cherries, 
178. Morella Cherry.” 


Vine, 2 12. another, 21 9. 
Chervil Tart, 124. 


Cheſnut Puddings, 99. 
ee CHICKENS 
Carraway Spirit, 233.— 


fricaſied, 20. 
Chicken Pye, 7, 121. 4 
ſweet Chicken Fye, 120. 

Chil-blains, 285. 


Chin-cough, 273, 306. 


Chips of Apr cocks, 204. 
Orange Chips cr iſp, 192 
Chocolate Almonds, 199 


give preſent help in 4 
Cholick, 323. 

Cyder, 221. 

Citron Vater, 235. 


Clary Vine, 218. the fe 


Clary IV ine, 222, fine 
Clary Water, - + 7 RR 
Clear E85 of any Fruit, 
171. —of the Jelly of 
any Fruit, 170. — 9) 
Gooſeberries, 196. 


Ctear Candy, 194. 


Clyſter for the Worms 4 


| Cock Ale, 215. Cock War 


ter Ele be 244 
Cockles pickled 86 


2 Cod flewed ," 45. 


v 
Cod's 
Head roaſted, 10. 


Cold, 33 1. —n the Sto- 
mach, 322, 323, 248. 


Collar of Beef, 07, 36.—of 


Calf's Head, 16. — of 
Cowbeels, 17. —of a 


Pig, 29, 39. — of Sal- 


mon, 27. — of Veniſon, 
„ 

Colour, to procure a good 
Colon,, 293. 


Conſerves, 163, &C. Cn. 


ſerve of red Roſes, of 
ay other Flowers, 184. 
% Hip, 202. 
Conſumption, 242, 
5 258. 


Convulfi on-Fits, 324. to 


prevent them, ibid. 
Cordial Vater, that may 
be made in inter 231. 


the Golden Cordial, 232. 


the Saffron Cordial, 236. 

_ Corns on the Feet, 285. 

Coſtiveneſs; toremove it, 
297. 


Cough, 202, 253; 254, 


325, 332, 335. on the 
Lungs, 2 80. on the Sto- 


mach, 244. Whooping 
Congh, 325. 
Courſes, procured, 340. 
Cowheel Pudding, 94. 
 Cowllip Vine, 211. 
Crabs buttered, 25. 
Cracknels, 140. 


Cramp, 299, 335. 
oval Hoop, 2, 5, 24. 


Z Cuſtards, 


Drink for a Fever 


The IND E-X: 


| Cream, blanched , I - 0. 
whi t Cream, 152. 
Piflachia oy eam, 159. 


Cream of any preſerv 'd 
„ . Steeple 
Cream, 149. White- 
Vine Geam, 158. 
Cream Cheeſe, 67. with 
old Cheſhire, 130. 
Cucumbers fryed for Mut- 
ton Sauce, 36. pickled 
in Slices, 69, 80. pickled 
another way, 74. pre ſer- 
ved, 185, 195. even 


47. 
N Curd Pudding, 94. 
243, 


Currants preſerved in Fel- 
Ty, 174. Felly of white 
Currants, 176. —f 
red Currants, 204. Cur- 
rant Wine, 208, 222. 

113. Cuſtard 

Pudding , 104. Rice 

Cuftars, ibid, 


D. 


Daffy's Elixir, 247, $95; 
Damſons pr eſerved whole, 


166. 


Delivery of Women, 290. 
Diſtemper got by an ill 
_ Huſband, 244. 
- SOS: 
—to preſerve the Lungs, 
: ASD i the Rickets, 
270. an opening Drink, 
243. a purging Drink, 
314- * for a Rben- 
mati ſin 


. 
* ones Os ret 


Dropſy V 


| Elixir Proprietatis, 


The 


Done, 50 
Drop Pistet, 139. 
Dropſy, 238, 251, 


336. 


h) and curvy, 333. 
Draught to allay a Fever, 


273, 286. 


Drying Oil, 343. 


Dutch Beet, 42. 
Dutch Gznger bread, 137. 


Ebulum, or Elder Ale, 215. 
Eels, collard, 9, — ve. 
59.—roaſted, 18. 

e fricaſied, 48. — in 


another way, ibid. 


Egg Pyes, 111. 


Elder Flower I: me, 222, 


Elder Wine, 216, . 

Elder Wine made at 

Chriſtmas, 216. 
Eleftuary for a cold or 
windy Stomach, 


Stomach, ibid. 


260. 
Days Elixir, 327. 
Eye Salve, 256. | 
Eye Vater, 246, 288. 


Eyes, red or ſore, 265. to 
clear the Eyes, 304. fore 


or dons Eyes, 314. 
F. 


125 pimpled, 250, 279, 


INDE X. 
matiſm or Pain in the 
278, 
28, 287, 333, 335, 


ater, 238. Drop- 


267. 
another for a Pain i in the 


Forc'd- meat, 


Freckles taken off, 
French Barley Pudding, 


313. red and pimpled, 
329, 


Falling down of the Fun- 


dament, 292. . 
Falling-fckneſs, 303, 310. 
Fever Mater, 232. 

Spotted Fever: 252. Nlai- 


ter for the Feet, 298. 
Drink, ibid. 


Fiſh Fye, 125. 


Fits of the Mather, | 243. 


Fits from Wind or Cold, | 


265. 
Floodings, 291, 340. 
Florendine of Feal, 12, 
122. 


Flowers of any ſort candi- 


ed, 180, 187. various 
ways of candying Orange 
Nee 180, 188, 194. 
va up of any Flowers, 
181. 


jummery Caudle, 156. 
Hartſporn Flummery , 
166. 
Flux, 292. Flood) fur, | 
340. 


Fool, of 3 or 
Raſpberries, 159. 


force a Fowl, 32. 


y. 


6, 48. to 


281. 


* ; 4 D 
C -? oy NR ISS: 
4 ; 0 3 60 


27 0 


93. g 
French Beans pick ded, 74, 


75. 


F rench Br end, 128. 


French Cake, 134. brown 
French Loaves, 14k 
„ Fri- 


* 2 
* 


— of Eggs, 


, great Plaice or Floun- 
ders, ibid., Rabbits, 
22.— of double Tripe, 

. ibid. pale Fricaſy, 18, 

35. brown Fricaſy, ibid. 

34. 

Fritters; 
102. Card Fritters,ibid. 
fine Fritters, 106. 

. of any Sort candied, 

81, — kept in Syrup 
to candy, 195. 


8. 


Gia: , of Gooſeberries, 199. 


Garlick, Syrup of it, 277. 
Gaſcoign s Powder, 321. 
Ginger - bread , 
Mays of doing zt, 136, 
139, 143. Dutch Gin- 


 ger-bread, 137. 
Gloves; how to waſh them, 
268. 


Golden Cordial, 232. 
Gooſe potted, 47. 
Gooſeberries, preſerved, 
164, —— preſerved i in 
Hops, 182. wit h- 
out ſtoning, 183. 


Gooſeberry, Clear-Cakes, 
- Cream, 149. 


196. 
— I/, 101.— 
Mine, 206, 220. 
Vinegar, 85. 
Peart Macher ry Wi ine, 
207; 


3 
LY 


; Apple Bikers 


Hands, Faſte 


ſeveral | 


k 1 The 1 N D E X. 
8 ? a ac 0 ien, 20. 
85 48, ——of 


Ox-palates, 23; —of 


Gout Pains , 295, 296, 
Green Gee for the 

- Rickets, 270. 
Green Sickneſs, 201, 273. 
Gripes, 272. 


Gripe Mater, 237. 


4 
Hair, to make it grow , 
327˙ 


Ham of Bacon , ſee Bacon. 


Hams of Pork like Weſt- 


phalia, 55. a Pickle for 
them, 56. 


for them, 
269. to clean and ſoften 
them, 328. to make them 
white, 329. | 
Hare, dreſſ ed, 29. 


potted ; 45. to jug a 


Hare, 61. Hare Pye, 
128. | 
Hartſhorn, Flummery . 


160. —Felly, 152. — 
Jelly without Lemons, 
157. 
Haſh f roafted Mutton, ; 
36. 
Haſty- pudding, 96. little 
Haſy-puddings to boil 
in Cuſtard Diſhes, 105. 
Head, to purge it, 3 10, 
Heart, Heavineſs, 485. 
Hemorrhoides famed, 


297. 


Herrings; how to bake 


them.” $7; + 
Hickup, 299. 
Hiera- 


The INDEX 


Hiera-picra, plain, 248. 
Hiera-picra, Mater, 240. 
Hips, -made into Conſerve, 


202. 
Hoarſeneſs, 267. — with 
a Cold, 325. 


Has: Puddings with Al- 


monds, 97. —— with 
Currants, 98. 
ther ſort, Td, — ano 
ther, 197. —— _ 
Hog 8 1 
Hung Beef, 10, 
Hungary Water, OY 
Hyſterical Water, 234. 


| 1 


Jaundice ; ſeveral excel- 
lent Medicines r it, 


249, 278, 284; z0t, 


333. yellow er black 


Faundice, 305, 341. 
Iceing a great Cake, 147. 


Jelly Poet, 15. Riben 


Felly, 154. Felly of any 


Fruit done into Clear- 


of 


Cakes, 170. 
white Currants, 176. 
o ? red Currants , 

204. 


0 Fippins ; 
176. 


Ink, how prepared, 268. 
Joint- Evil, 281. 
Fan cured various V. ays, 
302, 303, 333. 
Jo Jug a Hare. See Hare, 
i . 


„F 
Ratchop, Engliſh, 80. 


* AN10=. 


Leach, white, 158. 
Lear fir 7 Savon, bl De, 


Leg of Lamb; bow mari- 


Leg 07 Mutton a = la- 


Lemon Bisket, 191. — 
Cakes; 194, — 
Cheeſe-Cakes, 124, 130. 
— Ceam, 148. — 
pickled, 83, — Pud- 
ding, 91. Puffs, 
190. Salade, 78. 


Lime- Maler, 241. 


Liquor for colouring Pud- 


5 * > 17 , _- 
King's Eon, 3055 . 
Labour in dis: 555 th, 3 
Lady Onflow' s Water * ' + 

the Stone, 239. iN 
Lamb Pye 'ſwooury, 120, *l 


ſweet Lamb Pye, ibid. . 6 1 
Laudanum lignd dine 66 
| beſt May. 2 3 : Wn. 0 2 + 1 1 4 


naded, 33. —— forced, 
ibid. 


Daube, Za, 82. 


— Syllabnbs, 158. 

Tart, 103, —— 
Mine, 213. anot ber 
ine that may paſs for 
Citron Water, 224. 

Lilley of the Valley Nas - A 


ter, 22 = 8. 


Linnen, fred from Mil- 
dew, 348. 


dings, 93. „ 


1 93 1 
Pie 7 
* ay 7 þ 
* * on — 28 2 
4 Y 5 * ; v PAINE 
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vi he 

Loaves made af Almonds, 
191. 

Lobäcke, by tterd, 25 Re” 

potted, 9, — made into 


Soop, 2. —pichled, s + 
Milk in Nurſes creaſed, 


Looſtneſs, 273, 303, 332. 


Lozenges, for the Heart- 
burn, 277]. —— for a 
 Congh, 254. 


45 Lucatellus $ Balſam, 315. 


to take inwardly, 334. 


1 Lumber Pye, 7, 112. ano- 


| ther, 129. 

Lungs, a Drink to pre- 
ſerve them, 245. aPurge 
For any Itheſs of them, 


267. Stuffing in them, 
209. - -:-- 


M. 


Mackrel, 24 60. 
Mangoes, of Cucumbers, 
71. — f Melons, 68. 
Marchpane, 135. — un- 
mace, 193; 
Marjoram Pudding, 100. 
Marlborough Cake , 142, 


Marmalade, of Cher; ies, 


"TI - of Oranges, 
193, 1 96. . 
red, 200.—of ©1 Qunces, 
white, 177, 200 
Marrow Paſties, 125. — 
Puddings, 13, 90, 107. 
Marſhmallows ; Hyrup 
N 


Mead, 208, 217. a ſmall 


white Mead, 209. 


Du 
Mildew taken out of Lin- 


nen, 348. 
Milk Vater 2 a cance- 


rous Breaſt, 242. another 
Milk Water, 247. 


292. 

Mince-Pies of Veal, 125. 

Miſcarrying prevented, 
293. 

Mountain Vi ine, 224. 

Mouth fore in Children, 
264. a rare Mouth-wa- 
ter, 277. 

Mulberries , 
whole, 186. 

Mullet, or any other Fiſh, 

bo boiled, , OLE 

Muſcles, cles — 
led, 8 

Muſhroom Liquor, and 
Powder, 52. other 
 Mnſbroom Powders, 83, 
86. 

Muſhrooms pickled , 67, 
73, 81, 84, 86, 88. 
potted, 5 1. — fewed, 
. 

MuttonP e, 8. —dr yed to 

cut in rvers, as Dutch 
Beef, 42. — dried like 
Pork, Thi — haſhed, 
36. — Leg or Shoulder 
 Puffed with Oyſters, 14. 
to force a Leg of Mut- 
ton, 33. Leg of Muttou 
a-la-Daube. 82. Neck 
of Mutton dreſſcd, 37. 

Morphew removed, 330. 

Neaſtur⸗ 


pre ſerved 


The INDEX. 


| N. 
Naſturtium-Buds 5 Mw 
1 


Neats Tongue Pye, 8, — 


potted, 28. 


Neck, Italian aß fer | 


it, 330. 

Neck of Mutton dreſſed, 
37.—o0f Veal ſtewed, 59. 

| Necklaces, for Children 


when cutting their Teeth, 


. 
Nun's Cake, 146. 


O. 


Oatmeal Candle, 157. — 
Pudding, 93, 106. — 


Sack Poſſet, I 60. 
Obſtructions remov'd , 


336. 


Ointment for a Bur ning 


or a Scald, 307,—for a 
Cold on the Stomach , 
= 

Oyſter Pye, 110. 


9 fried, 34.—pick- 
„ 9, 19, 73, 78. — 


feed i in French Rolls, 
12. ſtuffed into a 


Shoulder or Leg N Mut- 


* 

Olio Pye, 171, 128. 

Onions, ( ſmall) pickled,81 

Orange, Cakes, 172, 193. 
— Chips criſped, 192. 
— candied, 198. 

Cream, 148. — Flowers 


candied, 180, 188, 194, 
198, — preſerved in Sy- 


Painting Rooms or Pales, 


Palermo 32 ine, 217. 1 
Pancakes, 101 — Rice, 1 


28. .- 
Paſte, o * green Pi ppins, 2 
178. for Hands, 269. 2 5 9 
. white Duznce Paſte * — 


Paſtils, how made, 171. 


| ME. ae 

1X f veha 7 29 t 
, 199, — Orange 

Fl ower v7 211 — 


Orange Marmalade , 

193, 196, — Peel made = 5 
into Syrup, 192. ine, 
210. — with Rains, 3 
2 


Oranges preſere/d whele, 1 


163, 181, 191. 1 
Ox-palates, in Fricafy, 223. 
pickled, I 11 Ng — $5 + 2 


AW 
p. 


2 + l WS EY 
” YL 3 1 - $70 \* 144 
* * 


143. 5 


179. 
Paſties. See in the ie. 
rent Materials. Little 
Paſttes to fry, 113. 


Paſtry of all forts, 109, 
&c. 


Pears, dr 7d, 179. —with-" 
out Sugar, 180. 1 

Pear - Plums, white, pro- = 
ſerved, 166. e q 
any Mack Plum, 169. 3 

Peaſe Pot tage, 5. 

Perfume; to make the 
burning Perfume, 205. 

Pickle, for Hams, 56. — 
fer Tongues, 55. — for 

either Hams or Tongs, 


; 4 wu bs Py p 
3 r 
* 13 6 BY » 
* — 9 4 r q |: 
= 423 N 13 e 
„ 2 1 y 
0 ; : 2 
b | enn 
- V - Yo — / r k „ 
PR 14 85 » +" 
* vs, | ALY 
* - = . n 4 * * 
4 — In. 948 ＋ 
” wall: He Mt 3 1 
4 by, . 1 
* r Bog \ * 
k 8 / 2 TA. 
1 J Ot 
4 9 
* * 


«- * " 7 
eo " 44 
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ko Pigeon Pye, 8. 


Materials. 


| 46, icke, 78. ſtew- 
ed, 44, 56. — ftewed 
with Aſparagus, ibid. 


Pigs Ears ragoed, 11. 
Pike roafted and boiled, 14. 


5 Piles cured, 296, 297, 334, 


338. 


Pills to purge the Head, 
310.-to purge off Rheum 


n the Teeth, 326. 


| Pimples removed, 329. 


Pin, or Web intheEye, 304. 


Pippins; Felly of them, 


176.— preſerved wh:le, 


9174. 
Pippius, 178. 


Piſtachia Guns. I59. 


Pith Pudding, 95. 


| Plague, prevented, or cu- 
red, 258. Dr. Burgeſs's | 
Antidote againſt it, 239. 


Plague Water, 2 28. 


Plain Fading wer Hue, 


108. 


Plate; how to boil it, 345. 
: Pleuriſy, cured without 


bleeding, 303. 


Plum Cake, 132, 133, 145. 


146, — with Almonds, 
ibid. Little Plum-cakos, 
127. Plum-porridge, 4. 
—T me, 214. 


Plums, dried, 183. —pre- 
{erved green, 168, 169. 
Wo preſerve the great 
Fuels Plum, 


203. 


— So by Felly, 


Paſte of Ss cen - 
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© Picklesof all-ſorts, 1 
Pies. See in the Se 


= 6 50 made, 62. 


Poloe, how prepared, 47. 
Pomatum, W 
Poppy Brandy, 234. 
Pork Hams like Welipha- 


lia, 55. 


Portugal Cakes, 134. 
Poſſet, 


a Jelly Po et, 
155. a Snom boſſet, 
ibid. Sack Poſſet with- 
out Eggs, 161. a Poſſet 
with Ale, or K. Wil- 
liam's Pyſſet, ib. Pope's 
Poſſet, ibid. 


Powder, for a Rupture, 


248. 


poultice for a ſore Breaft, 


Leg, or Arm, 275. — 
for a hard Swelling, 274. 
Preſerves. See the rejpe- 
ctive Materials. 


Pudding, baked, 91. — 


boiled, 93. —ſtewed, 96 
fer little Dijbes, ibid. 
Haſty Pudding , ibid. 

New-College Pudding , 

106. Oatmeal Pudding, 
ibid. Ratafia Pudding, 
108. Sweat meat Pud- 

ding, 105. 


Puddings of divers ; ſorts, 


89, &c. a colourmg Li- 
quor for Puddings. See 
Liquor. 


Puff-paſte, 128. — fer 


Tarts, 116. 


Puffs. of Almonds, 135.— 


Carrots, er Parſmps, 
105.— of Lemons, 
1 20. 


Pulpa- 


RCTS | 
. 
5 , 
q * 
: 


Pulpatoon of Pigeons, 50 
Purges, 263, 292. 
Purging Diet-drink, 314. 
Purſlain Stalks pickled, 76. 
another Way, 79. 
Putty, or Paſte to ſtop all 
Fonts in Tales or Foe 
that no Water may ſoak 


in, 344. 
Q 


Quaking Pudding. See 
Pudding. 
Quilt for the Stomach, 


323. 


| Quinces, * in Pickle, 


70. Quince Cream, 150. 
whole Dunces preſerd 4, 
1. 


Quinces, 170. red 
Juince Marmalade , 


177, 200. white Dwince 
Paſte, 179. — NQuince 85 


ine, 212. 
R 
Rabbets , and Chickens 


| . 15. 
Radiſh Pods pickled, 74. 


Ragoo, of Oyfters, 15. — 


of Pigs Ears, 11, — of 


 Oowee breads , 
made Diſhes, 4. 
Raiſin Vine, 209. 


15. for 


Raſpberry Foal, 159. __ 


ine, 211, 312; 


Raſpberries, preſerpcd i in 


2 
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Simple 
336. Rhen mati ſin, or 
Pain in the Bones, 250, / 


Fphite Felly of : 


Roſes, 
Roſes, 184. Sn gar of 


ved whole, 189. 


Ratafia Bisket, 159. — = 
falt 


Cream, 


ding, 


151; 
108. 


Red-balls 265. 8 
Red Cabbage pickled, 76. * 


Rennet, prepared, 62. 
Rennet Bag, 64. 


Rheum, in the Eyes, 303. | 1 
Lin the Teeth, 326. 
Rheumataſ1 m, 


Drophy , 5 
| Scurvy, and Cough +4 


the Lamgs, cured, 280. 
Rhenmatiſm , 


252. 


Ribs of Beef pickled, 57. 
Rye Bread Pudding, 103. 
Tan- 
cakes, 98. — Pudding, 


— Cream, 151, — 


G2. another fe 28 
1e... 


Rickets cured, 269. — 


another Way, 270. 
Conſerve of red 


Kojes, 185. Koſe-drops, 


1 for Fits of the 


Mot her, 243. 


Rump of beef, baked, 49. 


— ftewed, 18. 


Rupture, 248 


. 


Sack, Gram, 151, 150 
1 without Eggs, AX 
5 6 > : þ - a 


X} 


I 
160. — without Cream 
or Eggs, 161. Oatmeal 
- Sack-Poſſet , 162. Sack 
Pudding baked, 100. 

8 en Cordial, 236. 


Sage / me, 211. another, 


„ 
Sagoe prepared, 157. 


Salmon pot ted, 43. — 


pickled, 77. 
Salop, how *tis made, 157. 
. Salve, for a Blaſt, Burn, 
| o/ Scald, 257,275, 311. 


e the King's Evil, 305. 
L Jor a Sprain, 282. 
Angel Salve, 338. The 
black Salve, 305. Green 


Salve, 312. Wd Salve 
IO. -- 
Samphire pickled, 71. | 


Sauce for Fiſh, or Fleſh, 
88. — of fryed Cucum- 


bers for Mutton, 36. — 
| for a Woodcock, "Ibid. 
Sauſages, very thre, I 


Scald Head cured, 302. 


an Ointment for it, 337. 


Sciatica; Plarfter for it, 


305. 

Scotch-Collops, 17. other 
Ways, 20, 31, 54. 
Scurvy, ſome excellent 
- Medicines to cure it, 


280, 284, 307. — in 


the Gums, 330. 
Seed-Cake, 132. another, 
133. Ordinary Se * 
\ Cake, 141. 4 
Led Gul, call d Nun's 


To 4, 1. 


Spitting of Blood, 
gold 


The 1 N ; D E X. 


Cute; 7 
Seed-Cake, 147. 
Shortneſs of Breath, 279. 


| Another 


Shrewsbury Cakes, 139. 


Shrub, how made, 209. 

Sight; to ftrengthen it, 
242. a Powder that 
bath reftored it when 
aim 12 5 287. 


Skirret Pye, 1232. 
Skuets, hm made, 45. 
Small - 'Pox ; 


to prevent 
their Pitting, and 1 
off Redneſs, 259. 
fake out their Spots, 25 
— Redneſs and Scurf 
after them, 339. A Stay 
to prevent a þ ore Throat, 
259. 


Smelts, kept in Jely 48. 


e marinated, 82. 


Snail-Vater, 245. 


Snow Poſſet, 1 55. 
A Gravy- 

Soop, 2. — a Soop or Pot- 
tage. of Aſparagus, 


53, — of Crawfiſh 2, 


58, —— of green Peas, 


$3, 57. S10p for faſting 
Days, 3. 


| Sparrows, or Squab Pige- 


Ns, pickled, 69. 


Spinage Tart, 124. 
Spirit of Carraways, 233. 


of Saffrou, 237. 
if 7 


Vein 10 broken, 289. 


Spleen, 
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Spleen bl Vapours cured, 


223. 
Sprain, 282. 


Sprats, pickled for aun. 


chovies, 69. 


Spread - Eagle Pudding "x 


107. 
Stewed Pudding. See 
Pudding. | 
Stitch Vater, 235, 257. 


Stomach ; EleQuary + 8 
a Gold, or windy Sto- 
mach, 267. Some excel- 


tent Medicines for Pains 


in the Stomach, 256, 


264, 265. Plaiſter for 
. the Stomach, 322. A 
Quilt for it, 323. 


Stone; to make the Lime- 
drink for the Stone, 260. 
to give Eaſe in a violent 

289. Lady 


„ l, 
Onſlow's Vater for it, 
239. 


Stoughton”s Elixir, 259. 


Strangury, 273, 289. 
Strawberry Fool, 159. 
Strong Broth, 58. 5 
 Sugar-PFlates, 168. Clear 
Sugar, ibid. brown Su- 


gar, 171. Sugar of Ro- 


es, 185. 
Surfeit - Water, of 


Charles II. 230. — of 
Mr. Denzil en, 
„ 
Swan potted, 39. . 
Sweet - Bag nk Lies, 
204. 


Tarts; of Oranges, or Le- 
Puff- paſte 5 


Tettar, 285. 5 
Thorn drawn out. 202. 
Throat, ſore, 313, to pre- 
ſore Throat in ; 
King | 


Tincture of Ambergreaſe, = 
230, An admirable Iin-— 


* 4 
2 


Syllabubs whipt, 15 3. 


Lemon Syllabubs, 158. | 5 
— other fine lah IT, 


-. T6826 
Syrups, 163, &c. 


Syrup of any F lower, 181 1. big , 5 
for a Congh or Aﬀths 5 * 


ma, 201. - of Marſh-.. 


mallows , 200. — . 
Safron, 201. 


* 
15 | 


R 
oh * * 


Tanſey, Wie 17, 101. 8 


Apple Tanſey , 183. 
Gooſeberry Janſey, 101. 


mons, 115. 
For Tarts, 116. to ice 


. Tarts, 128. Ws -Y 
Tea-Caudle, 15 6. ; 


Teeth, 249, 286. to pre- 
| ſerve and whiten them, 
338. Necklace for Chil- 
ow” in cuting then, 


255. 


vent a 
the Small pox, 259. 
Thruſh , 

Mouths, 341. 


Cure for green Wounds, 
„„ 
Toall 


* 
7 gr 


xl 7 


89 Pulling] 10% 
Swelling in the Face, 317% 


in Childrens 
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| Toalts pe . 
Oe dried, 41. Be. 
kle for them, ibid. 55. 
Tooth ach cured, „ 78 
F 
Treacſe- Mater, 250. TOR 


Trembling at the =, 


303. 


Tümours, 9 5 ripen them, 
286. to aifperſe then, 


i:: 
„4085 He, 124. 


Tureiner, how made, 109. 


Turkey Phe, 12. level, 


. A * 


ve. and old Site, 
306, 307. | 


4 


rine; to provoke it pre- 


ſentiy when ſtopt, 340. 


U ſquebaugh, bow made, 


250. 


: Uyula, to draw i it up, 340. 


7 W. 


Walnut -. ater, 231. 
Walnuts, pickled divers 


Ways, $1, 84. preſerved 


all the Tear, ; © IIS 
_ Walh fer the "Face, 329. 
Waſhin g, to ſave Soap, and 


whiten Cloaths, 347. 


"Water for fore or weak 
Eyes, 314. —to waſh the 


Face, 22 ” —to d bs taken 


y 246. - — — d gain a Cpm. 


* Wo; 


"the INDEX. 
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© ſumption, 245. - — ts 
Eo eng the ae 


2243. — in a Conſump- 12 


tion or Weakneſs after 
© Sickneſs 258, — a fine 
Cordial- Water, 233. 
Great Palſy Water , 
225. Lady Allen's Wa- 
ter, 228. Lady Huet's 

Mater, 227. King 
Charles II. 3 Surfeit 
Water, 230. Orange or 

Lemon Water „ ibid. 
Dr. Stevens's Vater, 
229. 4 Stone Water, 
234. 


Weakneſs of the Back, 


291, 341, —— of the 
Hands, after a Palſy, 
299. 
Weſtphalia Roi, 40. 


Whetſtone Cakes, 144. 


White Leach, 158. 


 White-wine Cream, ibid; 
Wigs, 


138. light ige, 
127. very good Wigs, 
129. ordinary Wigs 
1 


Wine, how. to clear i it 21 9: 


Apricock - wine, 
Barley - vine, 
Birch-wine, 210. Cher- 
Tyme, 207, 219. Cla- 
vine, 218. Comſlip- 
8 wine, 211. Currant- 
wine, 222. Elder. wine, : 
213, 223. Elder-flower 
Wine, 222. Frontmmac- 


205. 


: wine, 220. Gooſeberry- 


| pine, 


* Wb 


4-1 _—_ * n 
Liga 7 Lo 8 & 2 
— 5 , 4 
185 * CF 9 * FTI * 2 * * 
1 5 


wie, ; 2077420 Lemons 
wine, 213. 


Goofeberry - wine, 207. 


Plum - wine, 214. 


Quince-wine, - 12, Rat- 
Raſp- Th 
_ Veniſon-Paſly ; to ſeaſ 4 
22 9 
| Verjuice , 


in- wine, 209. 
berry-wine, 211. 
wine , ibid. 

wine, ibid. to recover 
Vine, 218. 

Woodcock Sauce, 36. 


Sage- 


Worms in Children ; how 


to know them, 276. Cly- 
ſter for them , 319. 
Wrirms cured, 315. 


Plaiſter for them, 322. 
; 


Vapours cured, 233. 


The INDEX. 


Morella 
Cherry-wine, 212. O- 
range- wine, 210. —— 
with Raiſins, 219. Pearl 
Veniſon, artificial 30. 8 
recover it when it fins, | 


Vomits; 


345. 
Veal Pee, 12. Cutlets, 50. 
Savoury Diſh of F al, | 


2.2; 
Venereal Diſe ſcaſe, 300. 


and bakeit, 116. 


Pickles, 87. 


Fe omits, 


337. 


28 


plicatims to. ſtay it, 
275, 285. Internal Re. 
0 Jr's it, A: 
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ſome excellent 1 
299, 
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